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Expression 
of 
Appreciation 


Trinity Presbyterian Women wishes to express sincere 
appreciation and thanks to all those individuals who 
contributed recipes and favorite Bible verses, helped 
with the proofreading, typing, compiling and editing, or 
in any other way contributed to the publication of this 
cookbook. We began with the exciting thought that 
Trinity members of all ages, youths through 
octogenarians, would enjoy sharing their favorite Bible 
verses along with special recipes. We hope the scripture 
will nourish your soul as the food nourishes your bodies. 
Momentum grew as members realized that the 
cookbook would become a keepsake reminding us of 
those we love who worship with us. Additional 
enthusiasm came from knowing that 75% of the 
proceeds will be used for service to our neighbors . 
through Religious Community Services. Presbyterian 
Women, in budgeting its share, will emphasize : 


leadership development. 


TRINITY PRESBYTERIAN CHURCH 
2001 Rainbow Drive 
Clearwater, Florida 34625 


PastOl eee ra ee a ee Dr. J. Jey Deifell, Jr. 


ASSOGCISIO PASSIONS. oS cea aces Cepia e ike wee Rev. Bill Meyer 
Rev. John Anderson 
Rev. Patti Anderson 


PariSiVASSOCIAlO. ei incu Shc eniia eitis ois Dr. Tom Gallaher 
Moderator of Presbyterian Women............. Marti Folwell 
Cookbook Committee.............0000 eee Cheryl Wonderly 
Nancy Meyer 
Ann Yingling 
TVOIST Tay ia Te re ar eer ter ede nee ney Mary Sadler 


Better to eat vegetables with people you love than to eat the finest 
meat where there is hate. (Proverbs 15:17) 


Do not forget to entertain strangers, for by so doing some people 
have entertained angels without knowing it. (Hebrews 13:2) 


Share with God’s people who are in need. Practice hospitality. 
(Romans 12:13) 


_ Offer hospitality to one another without grumbling. (1 Peter 4:9) 
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Many take vitamins with their meals. When visiting 
hospitals, | hand out “Spiritual Vitamins’’ which are really 
Bible verses for the patient to take (to read and, hopefully, to 
memorize) each day. You might consider taking the spiritual 
vitamins offered with each recipe contained in this 
cookbook. 


Jesus said to His disciples, ‘‘My food is to do the will of Him 
Who sent Me, and to accomplish His work.’ (John 4:34) 


Resisting temptation in the wilderness, Jesus fed upon the 
Old Testament vitamins. ‘‘Man shall not live by bread alone, 
but by every word that proceeds from the mouth of God.” 
(Matthew 4:4) 


Dr. J. Jey Deifell, Jr. 
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FAVORITE RECIPES 


FROM MY COOKBOOK 


OLD-FASHIONED BREAD PUDDING 


6 to 8 slices bread, torn into pieces 

3 to 4 eggs, lightly beaten 

4 cup margarine, melted 

/4 to 3 cup sugar — 

3 to 3/2 cups milk 

About ', cup raisins—it’s up to you 

Cinnamon to taste (I like a lot myself, maybe 3 tbsp 
or so. I really don’t measure, I go by how it looks.) 


Mix all ingredients, gently but thoroughly, in a 


casserole dish, pop it into the oven at 400° F for 1 hour. 
Can be eaten warm or cold. 


Page Number 


Appetizers, 
Pickles, 
Relishes 


A HANDY SPICE AND HERB GUIDE 


ALLSPICE—a pea-sized fruit that grows in Mexico, Jamaica, Central and South America. Its 
delicate flavor resembles a blend of cloves, cinnamon and nutmeg. USES: (Whole) Pickles, 
meats, boiled fish, gravies. (Ground) Puddings, relishes, fruit preserves, baking. 


BASIL—the dried leaves and stems of an herb grown in the United States and North Mediter- 
ranean area. Has an aromatic, leafy flavor. USES: For flavoring tomato dishes and tomato 
paste, turtle soup; also use in cooked peas, squash, snap beans; sprinkle chopped over lamb 
chops and poultry. 


BAY LEAVES—the dried leaves of an evergreen grown in the eastern Mediterranean coun- 
tries. Has a sweet, herbaceous floral spice note. USES: For pickling, stews, for spicing sauces 
and soup. Also use with a variety of meats and fish. 


CARAWAY—the seed of a plant grown in the Netherlands. Flavor that combines the tastes of 
Anise and Dill. USES: For the cordial Kummel, baking breads; often added to sauerkraut, noo- 
dles, cheese spreads. Also adds zest to French fried potatoes, liver, canned asparagus. 


CURRY POWDER—a ground blend of ginger, turmeric, fenugreek seed, as many as 16 to 20 
spices. USES: For all Indian curry recipes such as lamb, chicken, and rice, eggs, vegetables, 
and curry puffs. 


DILL—the small, dark seed of the dill plant grown in India, having a clean, aromatic taste. 
USES: Dill is a predominant seasoning in pickling recipes; also adds pleasing flavor to 
sauerkraut, potato salad, cooked macaroni, and green apple pie. 


MACE—the dried covering around the nutmeg seed. Its flavor is similar to nutmeg, but with a 
fragrant, delicate difference. USES: (Whole) For pickling, fish, fish sauce, stewed fruit. 
(Ground) Delicious in baked goods, pastries and doughnuts, adds unusual flavor to chocolate 
desserts. 


MARJORAM—an herb of the mint family, grown in France and Chile. Has a minty-sweet flavor. 
USES: In beverages, jellies and to flavor soups, stews, fish, sauces. Also excellent to sprinkle 
on lamb while roasting. 


MSG (MONOSODIUM GLUTAMATE)—is a vegetable protein derivative for raising the effec- 
tiveness of natural food flavors. USES: Small amounts, adjusted to individual taste, can be 
added to steaks, roasts, chops, seafoods, stews, soups, chowder, chop suey and cooked veg- 
etables. 


OREGANO—a plant of the mint family and a species of marjoram of which the dried leaves are 
used to make an herb seasoning. USES: An excellent flavoring for any tomato dish, especially 
pizza, chili con carne, and Italian specialties. 


PAPRIKA—a mild, sweet red pepper growing in Spain, Central Europe and the United States. 
Slightly aromatic and prized for brilliant red color. USES: A colorful garnish for pale foods, and 
for seasoning Chicken Paprika, Hungarian Goulash, salad dressings. 


POPPY—the seed of a flower grown in Holland. Has a rich fragrance and crunchy, nut-like 
flavor. USES: Excellent as a topping for breads, rolls and cookies. Also delicious in buttered 
noodles. 


ROSEMARY—an herb (like a curved pine needle) grown in France, Spain, and Portugal, and 
having a sweet, fresh taste. USES: In lamb dishes, in soups, stews and to sprinkle on beef 
before roasting. 


SAGE—the leaf of a shrub grown in Greece, Yugoslavia and Albania. Flavor is camphora- 
ceous and minty. USES: For meat and poultry stuffing, sausages, meat loaf, hamburgers, 
stews and salads. 


THYME—the leaves and stems of a shrub grown in France and Spain. Has a strong, distinctive 
flavor. USES: For poultry seasoning, in croquettes, fricassees and fish dishes. Also tasty on 
fresh sliced tomatoes. 


TURMERIC—a root of the ginger family, grown in India, Haiti, Jamaica and Peru, having a 
mild, ginger-pepper flavor. USES: As a flavoring and coloring in prepared mustard and in com- 
bination with mustard as a flavoring for meats, dressings, salads. 
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APPETIZERS, PICKLES, RELISHES 


BARBECUED CHICKEN BITES 


1 large bag or several small bags 12 oz. jar apricot preserves 
frozen breaded chicken 1 env. onion soup mix 
nuggets 
2 to 3 small bottles Russian 
dressing 


In large saucepan, combine Russian dressing, apricot preserves and onion 
soup mix to taste. Warm on medium heat. Gently stir in chicken nuggets. Keep warm for 
20 to 30 minutes, stirring occasionally, before serving with toothpicks. 


Good for a chafing dish or crock pot. 
Bobbie Hoopes 


SALTED PECANS 


4c. pecans 1 Tbsp. garlic salt 
1 stick butter Ya tsp. Tabasco 
4tsp. Worcestershire sauce 


Season melted butter with Worcestershire sauce, garlic salt and Tabasco. Pour 
over pecans and bake for 30 minutes at 300°. Stir a couple of times. Great new taste for 
pecans. 


Mary Nell Garner 
PARTY MIX 
1 oz. env. Ranch dressing 1 (6.5 02.) pkg. thin pretzels 
2 Tbsp. dried whoie diii weed i pkg. Quakers or Ritz Bits 
6 c. Crispix Ya c. vegetable oil 


Combine salad dressing mix and dill weed in large bowl. Add other ingredients, 
Stirring well. Place mixture in large paper bag; fold bag to close and let stand 2 hours, 
shaking bag occasionally. Store mixture in an airtight container. May add nuts. 


| do not use the paper bag anymore. | use a large Tupperware container, 14 x 7x 
4V% inch with tight cover in which | mix the ingredients and | shake them in it. | some- 
times leave them in the container overnight as the cereal has a better chance to absorb 
the oil. Put them in tight jars. Better than popcorn. 


Jesus said to them, “l am the Bread of Life; he who comes to me shall not hun- 
ger, and he who believes in me shall never thirst.” - John 6:35 
Florence Mohr 
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CHEESE PUFFS 


2 Tbsp. butter Ye tsp. salt 
2 c. boiling water ¥e tsp. paprika 
Yc. flour 1 large size egg 


2 c. grated cheese (or more) 


Melt butter in boiling water. Add flour, cheese, salt, and paprika. Stir and cook 3 
minutes. Stir in egg and beat until stiff. Arrange by Y2 teaspoons on buttered cookie 
sheet. Bake 15 minutes at 375°. Reduce heat to 350° and bake 10 to 15 minutes longer 
or until dry. Serve warm. 


In the beginning God created the heaven and the earth. - Genesis 1:1 


Gail H. Ross 
STUFFED MUSHROOMS 
1 Ib. fresh mushrooms 3 Tbsp. sweet vermouth 
6 Tbsp. margarine 112 tsp. soy sauce 
Garlic salt 2 c. cracker crumbs, crushed 


34 c. Cheddar cheese 


Remove stems from mushrooms and reserve for another purpose. Brush caps 
with margarine. Melt 6 tablespoons margarine with garlic salt. Add remaining ingredi- 
ents. Stuff caps and broil 5 minutes. 


Note: May be made ahead and refrigerated until time to broil. 
Betty Hagadone 


APPETIZER MEATBALLS 


Meatball recipe Chili sauce 
Grape jelly Tabasco sauce 


Make very small meatballs (your favorite recipe). Simmer for about 30 minutes in 
equal parts of grape jelly and chili sauce with a healthy dash of Tabasco sauce. Keep 
hot in chafing dish and use toothpicks to serve meatballs. 


Jill Dangler 
VEGETABLE PIZZA 
12 crescent rolls (1 small and 1 3/4, c. mayonnaise 
large can) 1 pkg. dry Hidden Valley Ranch 
12 oz. cream cheese dressing 


Roll out crescent rolls on a cookie sheet. Bake at 350° for about 7 minutes until 
slightly browned. Mix cream cheese, mayonnaise and dressing. Spread over dough. 


Top with chopped vegetables: 


2 c. broccoli 6 radishes, cut in slivers 
112 c. cauliflower Several green onions 
1 to 2 c. grated carrots 


Cut into finger food size pieces and serve. 
Joan Deifell 


PARTY DINNER HAM ROLLS 


8 oz. Monterey Jack cheese, sliced 1 tsp. grated onion, very fine* 
thin Garlic to taste* 

1 |b. thin sliced ham 2 pkg. dinner rolls 

3 Tbsp. poppy seeds* 2 sticks butter 


3 tsp. horseradish mustard* 


Melt 2 sticks butter in saucepan. Add all seasonings to butter. Split rolls in half. 
Lay open and spread sauce on top and bottom of rolls. Sauce will do 2 packages of 
rolls. Place layer of thin ham on bottom rolls and then layer with cheese on top of ham. 
Puttops of rolls back in pan and cover the pan with foil. Bake at 350° to 400° for 10 to 15 
minutes or until cheese is melted and rolls are hot. Can be frozen and thawed when 
needed. 


* May be adjusted to taste. 


God is our refuge and strength, a very present help in trouble. - Psalm 46:1 
Lou Ann Horton 


GREEN CHILIES AND CHEESE 


1 can green chilies, chopped and 2 eggs 
drained 2 Tbsp. milk 
2c. grated sharp Cheddar cheese 


Put green chilies in bottom of glass pie pan. Fill pan with cheese. Mix eggs and 
milk and drizzle over the peppers and cheese. Do not mix. Bake for 35 minutes at 325°. 
Serve hot with Fritos or tortilla chips. 


Mary Nell Garner 
CHILI CON QUESO 
1 Ib. ground beef 1 (4 oz.) can chopped green chilies 
1 c. chopped onion Dash of garlic 
1 can chilies and tomatoes (Ro-Tel) 1 Ib. Old English cheese (Kraft) 


Brown meat and onions. Drain. Add tomatoes and chilies and garlic. Add cheese 
in 1 inch cubes and cook until melted. Serve warm with Fritos. Makes a great filling for 
an omelet also. 


Mary Nell Garner 
SALMON SPREAD 
1 small can red salmon, boned, 1% tsp. freshly chopped dill (or 
flaked and mashed dried dill, about % tsp.) 
1 (4 0z.) pkg. cream cheese, 1 Tbsp. horseradish 
softened Dash of salt and pepper 


2 Tbsp. lemon juice 


Mash salmon. Cream the cheese and mix with lemon juice, horseradish, dill, 
and salt, and pepper. Mix with the salmon thoroughly. Sprinkle top with parsley. Serve 
with crackers, Melba toast. 

Ruth Rutter 
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OYSTER CRACKER SNACKS 


16 oz. oyster crackers 2 tsp. dill weed 

1 c. Crisco oil Ya tsp. lemon pepper 

1 pkg. Hidden Valley Ranch 1 tsp. garlic salt 
dressing 


Put crackers in gallon size Ziploc bag. Mix other ingredients separately. Pour 
over crackers and mix well. Lay bag flat for 1 hour on each side. Store in airtight con- 
tainer. 


Lorraine Colby 
CHEESE BALLS 
1 (8 02.) pkg. whipped cream 1 Tbsp. chopped pimento 
cheese Pecans, finely chopped 


2 oz. Blue cheese, crumbled 
1 Tbsp. chopped sweet pickle or 
green pepper 


Combine all ingredients except pecans. Mix well and refrigerate a few hours. 
Form into a ball with your hands. Roll into the nuts. Place on a serving plate and sur- 
round with crackers. Decorate with holly sprig. 


For | am the Lord your God ... ye shall be holy for | am holy. - Leviticus 11:44 


Gail H. Ross 
CHEESE BALL 
1 (8 02.) pkg. cream cheese % tsp. garlic powder or 1 clove 
1 (4 02.) pkg. Blue cheese garlic, crushed 
1 (5 02.) jar Old English cheese 1 Tbsp. Worcestershire sauce 
1 (6 oz.) roll smoked cheese ¥ tsp. Tabasco sauce 
1 tsp. Accent 1c. parsley, finely snipped 
Dash of salt 1c. pecans, finely chopped 


Have cheeses at room temperature. Blend well with Accent, salt, garlic, and 
sauces. Add 4 cup of the parsley and 12 cup of the pecans. Blend. Chill until easy to 
handle. Shape into a large ball and roll in remaining parsley and pecans. Refrigerate. 
Will keep several days. Serve with crackers. 


Variation: Instead of smoked cheese, use 8 ounce package of spreadable sharp 
Cheddar or similar cheese and add hickory smoked salt to taste. 
Carole King, Ann Yingling 


CHEESE CUBES 


2 lb. oleo 1 pullman loaf bread (makes 36 to 
2 Ib. Old English sharp cheese (jar) 40 square cubes) 


Mix and spread on bread cubes that are approximately 112 to 2 inches square. 

Toast in 400° oven for 10 to 12 minutes. Can be spread ahead and frozen until ready to 
toast and serve. 

Ann Yingling 


DILL DIP 


114 c. sour cream 2 Tbsp. parsley 

1% c. mayonnaise 2 tsp. dill weed 

2 Tbsp. dry onion flakes 112 tsp. seasoned salt 
Mix together. 


1. Cut off top of round loaf of pumpernickel bread. 
2. Scoop out center and place pieces along platter’s rim. 
3. Fillcenter of bread with dip and serve. (If possible make dip a few days ahead.) 


Mary Ellen Bader 
FRUIT DIP 
i (8 oz.) pkg. cream cheese Juice of 1/2 orange 
Grated rind of 1 orange Ya c. powdered sugar 
Mix well in blender. Serve with strawberries, grapes, etc. 
Mary Ellen Bentz 
ARTICHOKE DIP 
1 large can artichokes, drained and Ya c. chopped green onion 
mashed 2 dashes Tabasco sauce 
1 c. mayonnaise 2 dashes Worcestershire sauce 


1c. Parmesan cheese 


Mash artichokes in a food processor or by hand. Blend in the rest of the ingredi- 
ents. Pour into a medium casserole dish. Bake at 350°, uncovered, for 30 minutes. 
Serve with crackers or raw vegetables. 


Sue Moore 
SKINNY DIPS 
Bleu Cheese Dip: 
V2 c. Bleu cheese or Roquefort, 2 c. (99% fat free) cottage cheese 
crumbled 1 tsp. instant minced onion 
Beat smooth and chill. Makes 11% cups, 16 calories per tablespoon. 
Muriel Lever 
FLORIDA DIP 
(Great with raw vegetable dippers) 
1c. fat free cottage cheese 2 tsp. onion powder 
2 Tbsp. skim milk 1 env. vegetable bouillon 
2 tsp. fresh lemon juice 
Mix and chill. Makes about 1 cup, 12 calories per tablespoon. 
Muriel Lever 
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DEVILED HAM DIP 


1c. fat free cottage cheese 4 Tbsp. sliced scallions 
1 (21% oz.) can deviled ham 


Beat cheese and ham smooth. Stir in scallions. Makes 1% cups, 19 calories per 
tablespoon. 


Muriel Lever 
BEAU MONDE DIP 
2c. sour cream 4 Tbsp. bell pepper, chopped 
2 c. mayonnaise 4 tsp. dill weed 
4 Tbsp. chopped onion 4 Tbsp. parsley 
4tsp. Beau Monde seasoning 
Mix together and chill. This is good to use as a vegetable dip. 
Mary Nell Garner 


CURRY DIP FOR RAW VEGETABLES 
Prepare 1 or 2 days ahead: 


1c. mayonnaise 1 tsp. curry powder 
1 tsp. tarragon 1 tsp. garlic 

1 tsp. vinegar 1 tsp. salt 

1 tsp. minced onion 1 tsp. horseradish 


Mix, refrigerate and cover. Use with cauliflower, tender pea pods, cherry toma- 
toes, celery, and cucumber. 


Trust in the Lord with all thine heart; and lean not unto thine own understanding. 
In all thy ways acknowledge Him and He shall direct thy paths. Be not wise in thine own 
eyes; fear the Lord and depart from evil. It shall be health to thy navel, and marrow to thy 
bones. - Proverbs 3:5-8 


Bonnie Grable 
GUACAMOLE DIP 
1 medium tomato, sliced 1 (4.0z.) can chopped mild green 
1 small onion, chopped chilies 
1 clove garlic, chopped 2 ripe avocados 


2 Tbsp. lemon juice 


Combine tomato, onion, garlic, lemon juice, and chilies. At the last minute, peel 
and mash avocados and add mixture to them. Do not puree avocados, leave a little 
chunky. Potato masher works well on the avocados. Serve with tortilla chips. 


Every test that you have experienced is the kind that normally comes to people. 

But God keeps his promise, and he will not allow you to be tested beyond your power to 

remain firm; at the time you are put to the test, he will give you the strength to endure it, 
and so provide you with a way out. - | Corinthians 10:13 

Delphine Reed 


HOT TACO CHEESE DIP 


2 Ib. Cheddar cheese 1 small can jalapeno peppers 
2 |b. Monterey Jack cheese 1 small jar taco sauce dip 
1 small can refried beans 1 bag Fritos chips 


Layer can of refried beans on bottom of 9x11 inch Pyrex dish. Chop cheese on 
the second layer. Top mixture with the jalapeno peppers. Pour taco sauce over all. Bake 
at 350° for 30 minutes. Serve with taco chips! Enjoy! 


Sharon Larson 
MEXICAN CHILI DIP 
1 (8 oz.) cream cheese 5 sliced green onions 
1 can chili (no beans) Sliced green and ripe olives 
2 can green chilies, cut in small Sprinkle little more shredded 
pieces cheese on top 
Shredded Monterey Jack cheese Large corn chips 


Layer in order above in quiche or 6x9 inch dish. Sprinkle little more shredded 
cheese on top. Bake at 350° for 20 minutes. Serve warm. Serve with large corn chips. 


He who soweth sparingly shall also reap sparingly. - Il Corinthians 9:6 


Kay Klomparens 
VEGETABLE DIP 
1 c. sour cream 1 small onion, chopped 
1c. mayonnaise 1 pkg. frozen chopped spinach, 


1 pkg. dry vegetable soup mix drained 
Mix and chill for 4 or 5 hours. 
Nancy Meyer 
_ HOT CRABMEAT DIP 
1 (7 02.) frozen crab (or 1 can Salt and pepper (optional) 


imitation crab) Water chestnuts, chopped 
1 (8 oz.) cream cheese, softened (optional) 
¥2 to % c. Hellmann’s mayonnaise Slivered almonds (optional) 
1 tsp. dry mustard Chopped onions (optional) 
2 tsp. Worcestershire sauce Chopped parsley (optional) 


Mix crab, cream cheese, mayonnaise, mustard, and Worcestershire sauce. Add 
any optional as desired. Bake in casserole at 325° for 30 minutes or until hot and bub- 
bly. Serve hot. Bugles work well as “dippers.” 

Jill Dangler 
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CRAB DIP 


4 (8 oz.) pkg. cream cheese 1 tsp. salt 

2/3 Cc. mayonnaise Y2 tsp. garlic salt 

1 tsp. prepared mustard 1 tsp. onion juice or powder 
6 Tbsp. white wine 4 (612 02.) pkg. crabmeat 


8 tsp. powdered sugar 


Combine all ingredients except crab in top of double boiler. Heat until creamy. 
Add crabmeat. 


Joan Deifell 
CRAB PUFFS 
(Quick and easy) 
4 to 6 English muffins, halved 4 Tbsp. butter or margarine 
1 small jar Cheez Whiz 3 Tbsp. mayonnaise 


1 (6 oz.) can crabmeat 


Blend all ingredients except muffins together. Spread thickly on the muffins, cov- 
ering complete surface. Freeze at least 4 hours. Remove 5 minutes before ready to 
use. Let thaw for 5 minutes; cut each muffin into eighths. Broil until bubbly and slightly 
browned. Serve hot. 


Great to have on hand for the unexpected guest. 


| love you, O Lord, my strength. He reached down from on high and took hold of 
me. Itis God who arms me with strength and makes my way perfect. - Psalm 18:1, 16, 
32 


Pat Roberts 
SHRIMP DIP 
2 (4 02.) tins shrimp ¥a c. celery, chopped fine 
1 (10 02.) tin tomato soup 1 c. mayonnaise or Miracle Whip 
4 oz. cream cheese 1 env. Knox plain gelatine 
2 c. onion, chopped fine Y c. boiling water 


Dissolve gelatine in boiling water. Add soup, cheese and mayonnaise. Blend 
well. Add celery, onion and shrimp. Pour into mold and refrigerate. Keeps 2 weeks in 
refrigerator. 

Kay Johnson 


SPICY SWEET PICKLED BEETS 


4 doz. small red beets or 4 (16 02.) 1 lemon, thinly sliced 
cans whole or sliced beets 2 sticks cinnamon 

2 c. vinegar 1 tsp. cloves 

4c. water 1 tsp. allspice 

3c. sugar 


Cook the small red beets and skin. Make the syrup from remaining ingredients 
and simmer 15 minutes. Place the drained beets in sterilized pint jars. Pour hot syrup 
over them within 12 inch of the top of jar. Seal. 


Be still and know that! am God. - Psalm 46:10 
Gail H. Ross 


PICKLED CHERRIES 


Fresh sour cherries (pie cherries) Sugar 
Cider vinegar 


Wash and pit cherries. (A hair pin works well!) Cover with vinegar in a large 
crock. Soak at least 24 hours. Pour off vinegar (can be retained and used for some- 
thing; will be red in color). Measure cherries and alternate layers, cup for cup, of cher- 
ries and sugar in crock. Cover lightly. Allow to set until all sugar is liquefied, stirring 
gently once a day. When no more sugar crystals remain, place in jars, cap tightly. 


Delicious with lamb, beef, etc. The remaining syrup, when the cherries are gone, 
is good for basting hams, etc. 
Bobbie Hoopes (recipe from Ray’s mother, Pearl) 


LIME PICKLES 


Dissolve 2 Cups (Siack) or pickling lime in 2 galions coid waiter. Place 7 pounds 
VY inch thick, sliced cucumbers in cold lime water. Let soak in lime water 24 hours. Drain 
and wash in clear water. Let stand in clear water 3 hours, then drain. 


Mix: 
2 qt. vinegar 1 Tbsp. mixed spice 
41 |b. sugar 1 Tbsp. whole cloves 
1 Tbsp. celery seed 1 tsp. green food coloring 


1 Tbsp. plain salt 


Pour the above cold mixture over sliced cucumbers and let stand overnight. Put 
in enamel kettle and bring to a boil; simmer 30 to 40 minutes. Pour into hot jars and seal. 
Never use aluminum pan. To keep spices off pickles; use a small cheesecloth bag to put 
spices in. 

Cheryl Wonderly 
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CHRISTMAS MUSTARD PICKLE RECIPE 


1 qt. green tomatoes 1 oz. celery seed 
1 qt. cucumbers 1c. sugar 

1 qt. onions 1 qt. vinegar 

1 qt. cabbage or cauliflower 4 ¢. flour 

4 large bell peppers 1 Tbsp. turmeric 
1 qt. boiling water ¥ stick oleo 

1c. salt 


Cut vegetables fine. Pour salt, celery seed and boiling water over vegetables. 
Let stand overnight. 


Next morning, drain vegetables. Rinse lightly. Mix sugar, vinegar, flour, turmeric, 
and oleo. Pour over vegetables and cook slowly for 20 minutes. Put in hot sterilized jars 
and seal. 


Note: Watch carefully, the bottom burns quickly. 
Mary Stephan 
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FOOD QUANTITIES FOR 25, 50, AND 100 SERVINGS 


FOOD 


Rolls 
Bread 


Butter 

Mayonnaise 

Mixed Filling for 
Sandwiches 


(meat, eggs, fish) 


Mixed Filling 
(sweet-fruit) 


Jams & Preserves 


Crackers 

Cheese (2 oz. 
per serving) 

Soup 

Salad Dressings 


Meat, Poultry or Fish: 


Wieners (beef) 
Hamburger 
Turkey or chicken 
Fish, large 


whole (round) 
Fish, fillets or steaks 


25 
SERVINGS 


4 doz. 
50 slices or 
3 1-lb. loaves 
Ye pound 
1 cup 


1% quarts 


1 quart 
1% |b. 
11% lb. 


3 Ib. 
1¥/2 gal. 
1 pt. 


62 pounds 
9 pounds 
13 pounds 


13 pounds 
7% pounds 


Salads, Casseroles, Vegetables: 


Potato Salad 


Scalloped Potatoes 


Mashed Potatoes 
Spaghetti 

Baked Beans 
Jello Salad 


Canned Vegetables 


Fresh Vegetables: 
Lettuce (for salads) 
Carrots (3 oz. or 2 Cc.) 


Tomatoes 


Desserts: 
Watermelon 
Fruit Cup (2c. 

per serving) 
Cake 


Whipping Cream 


Ice Cream: 
Brick 
Bulk 


Beverages: 
Coffee 


Tea 


Lemonade 


4% quarts 
42 quarts or 
1 12x20” pan 
9 Ib. 
1% gallons 
% gallon 
¥% gallon 
1 #10 can 


4 heads 
614 Ib. 
3-5 Ib. 


372 pounds 


3 dt. 

1 10x12” sheet 
cake 

1% 10” layer 
cakes 

% pint 


3% quarts 
2% quarts 


Y2 pound and 
11% gal. water 

1/42 pound and 
11% gal. water 

10 to 15 lemons, 
11% gal. water 


Copyright © 1982 by Cookbook Publishers, Inc. 


50 
SERVINGS 


8 doz. 
100 slices or 
6 1-lb. loaves 
¥% to 1 pound 
2 to 3 cups 


2% to 3 quarts 


13% to 2 quarts 
3 Ib. 
3 Ib. 


6 Ib. 
3 gal. 
21/2 pt. 


13 pounds 
18 pounds 
25 to 35 pounds 


25 pounds 
15 pounds 


2% gallons 
812 quarts 


18-20 Ib. 

212 gallons 
1% gallons 
1% gallons 
22 #10.cans 


8 heads 
121% Ib. 
7-10 Ib. 


75 pounds 


6 at. 

1 12x20” sheet 
cake 

3 10” layer 
cakes 

1% to 2 pints 


612 quarts 
41% quarts or 
1% gallons 


1 pound and 

3 gal. water 
1/6 pound and 

3 gal. water 
20 to 30 lemons, 

3 gal. water 


100 
SERVINGS 


16 doz. 
200 slices or 
12 1-lb. loaves 
11/2 pounds 
4 to 6 cups 


5 to 6 quarts 


2/2 to 4 quarts 
6 Ib. 
6 Ib. 


12 Ib. 
6 gal. 
Yo gal. 


25 pounds 
35 pounds 
50 to 75 pounds 


50 pounds 
30 pounds 


4/2 gallons 
17 quarts 


25-35 Ib. 
5 gallons 
2% gallons 
2% gallons 
4 #10 cans 


15 heads 
25 |b. 
14-20 lb. 


150 pounds 


12 qt. 

2 12x20” sheet 
cakes 

6 10” layer 
cakes 

3 pints 


12% quarts 
9 quarts or 
22 gallons 


2 pounds and 

6 gal. water 
V3 pound and 

6 gal. water 
40 io 60 lemons, 

6 gal. water 


SOUPS, SALADS, VEGETABLES 


CAPTAIN’S CHOWDER 


2 Ib. haddock or cod (fresh or frozen 1 qt. milk 
- any firm white fish will do) 1 c. light cream (Coffee Rich will do) 
Ye Ib. bacon, diced 13 c. sauterne or Chablis wine 
1 large onion, finely cubed 1 Tbsp. salt 
5 medium potatoes, sliced thin ¥g tsp. pepper 


Cover fish with salted water; simmer gently for about 10 minutes. Strain; debone 
and skin fish, saving stock for later use. Fry bacon in large kettle until crisp and lightly 
browned; remove to absorbent paper. Saute onion in drippings until golden brown. Add 
potatoes, fish and approximately 2 cups fish stock. Simmer, covered, 10 minutes. Add 
milk, cream and wine. Reheat without boiling. Season to taste; sprinkle bacon over 
soup. Makes 6 servings. 

Joan Deifell 


CORN CHOWDER 


1c. raw potatoes, cut in thin strips 1 can creamed corn 
4 c. onion, thinly sliced 1 can evaporated milk 
1 tsp. salt 2 Tbsp. butter or oleo 


Boil potatoes, onions and salt in 2 cups water for 20 minutes. Add creamed corn 
and evaporated milk. Simmer until hot. Add butter or oleo and season to taste. A sprin- 
kle of nutmeg on top is nice. Serves 4 to 6. 


Variations: Add 1 small can of salmon or 1 can of minced clams instead of corn. 
Glynn C. Shockley 
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COLLARD GREEN SOUP 


(Verzada) 
¥2 c. Northern beans 1 bunch fresh collard greens or 2 
2 qt. water pkg. frozen, chopped 
1 small ham bone Y2 onion, chopped 
1 small ham hock Ya green pepper, chopped 
V2 Ib. beef short ribs 1 blood sausage, cut in bite-size 
1 bay leaf pieces 
1 tsp. salt 3 Tbsp. bacon drippings 


2 potatoes, diced 


Soak beans overnight. In a large pot put water, ham bone, ham hock, short ribs, 
bay leaf, and salt. Bring to a boil, removing foam with skimmer. Lower heat and simmer 
30 minutes. Add beans and cook until tender. Add potatoes and collard greens. Saute 
onions, peppers, and sausage in the bacon drippings. When onion is soft; add to 
greens. Bring to a boil and cook 10 minutes. (This eliminates bitterness from the 
greens.) Cover the pot and simmer until potatoes and greens are done. 


Note: | just used some ham | had left from by boneless ham and added a can of 
tomatoes plus about 1 cup of tomato juice substituted for 1 cup water. | think turnip 
greens can be used instead of collards. | sometimes use regular sausage or turkey sau- 
sage ... as well as turkey ham instead of ham. 

Joan Deifell 


SEAFOOD GUMBO 
Brown 1 cup flour in 1 cup oil. 
Brown the following vegetables in roux: 


1 bunch celery Green pepper (optional) 
2 large onions 


Add previously stewed chicken. Add 2 quarts liquid (this is chicken broth, oyster 
juice and water if needed). 


Add: 
1 large ripe tomato (more if you like) Tabasco 
Okra Bay leaves 
Salt Marjoram 
Pepper 2 Tbsp. gumbo fillet 


Worcestershire sauce 


Simmer about 1 hour. Add seafood 30 minutes before serving and continue to 
simmer. Use 1 pound crab, 2 pounds shrimp and 1 pint oysters or clams, scallops, fish. 


Note: | saute 1 garlic clove in oil at first step. 
Joan Deifell 
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SPINACH SOUP 


3c. water 4 oz. shredded Cheddar cheese 
3 chicken bouillon cubes 1 pkg. frozen chopped spinach, 
3c. milk thawed and drained 

4 oz. fine noodles 1 small chopped onion 

4 oz. shredded Swiss cheese Pepper 


Bring water and bouillon to boil. Add noodles and onion. Cook 6 minutes. Add 
rest of ingredients and cook slowly until cheese is melted. 


Mary Ann Tantillo 
SPLIT PEA SOUP 
1 Ib. dried green split peas Milk if desired 
2 qt. cold water 3 slices lemon 
Ham bone 4 carrots, sliced 
2 large onion slices 6 celery stalks with tops, sliced 
Salt and pepper to taste Thyme to taste (if desired) 


Rinse peas; soak in 2 cups water for 5 to 6 hours or overnight. Remove a little 
ham fat and saute onion in it. Combine onion, peas, ham bone, lemon, carrots, celery, 
salt, and pepper with remaining 1% quart water. Cover; bring to a boil. Reduce heat and 
simmer for 3 hours. Serve with crisp croutons. Makes 8 to 10 servings. 


Add thyme along with salt and pepper if desired. Add milk after soup has sim- 
mered 3 hours if desired. 
Mary Fisher 


POTATO SOUP 


4 medium size potatoes, chopped 2 large onions, cut up 
4 stalks celery, cut up 4 carrots, sliced 


Cook until tender; add salt, garlic powder and pepper (to taste); cool down. Add 
butter and milk (as much or as little as desired). Never boilafter adding milk and butter. 
Heat thoroughly; dish up and sprinkle top with grated cheese. 


“If you ask the Father for anything in My name, He will give it to you. So far you 
have asked nothing in My name. Ask and you will receive, that your joy may be com- 
plete.” - John 16:23, 24 

Mary Sadler 
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HARDY VEGETABLE BEEF SOUP 


V2 Ib. lean stew beef 1 can creamed corn 

1 Tbsp. oleo 1 can Niblets corn 

1 small onion, chopped 1 can Progresso Zesty minestrone 
2 cloves garlic, pressed soup 

1c. celery, chopped 1 pkg. Fordhook limas 

1c. red wine 1c. meo shells 

3 carrots, diced 12 tsp. fines herbes 


Brown beef in oleo. Add onion and garlic; cook 5 minutes. Add celery, wine and 
herbs; simmer 1 hour. Add microwaved carrots, limas, creamed corn, Niblets, soup, 
and cooked pasta. Heat all together and serve. 


There are three things that remain - faith, hope and love - and the greatest of 
these is love. - | Corinthians 13:13 
Jerry-Ann Saltarelli 


VEGETABLE-ITALIAN SAUSAGE SOUP 


1 lb. sweet Italian sausage, cut in 12 1c. sliced carrots 
inch pieces 1c. quartered and thinly sliced 
1 Tbsp. vegetable oil onion 
1 (16 oz.) can stewed tomatoes 1c. sliced celery 
(Italian style). 1 c. sliced and quartered zucchini 
2 (8 oz.) cans tomato sauce Y4 c. minced parsley 
1 c. water 1 Tbsp. oregano 
2 beef bouillon cubes Grated Parmesan cheese (optional) 
2 tsp. sugar 


1. In large saucepan (I use an Oster electric super pot), over medium heat; cook 
sausage in oil until brown. Remove sausage; cut and set aside. Drain fat. 

2. Place tomatoes, tomato sauce, water, bouillon, and sugar in large saucepan. 
Bring to boil over medium heat. Add carrots, onion, celery, zucchini, parsley, and oreg- 
ano. Return to boil; reduce heat to simmer for 10 minutes. 

3. Add sausage and simmer 30 minutes longer, stirring occasionally. Serve in 
large bowls with cheese. Makes 6 to 8 servings. . 


Note: | triple amounts for my super pot. The soup gets better each day. For 
added zest (the way Phyllis likes it), | use hot Italian sausage. Try it ... and enjoy! 
Dick Phillips 
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CHERRY MOLD 
(Old family recipe) 


1 (3 oz.) pkg. cherry flavored gelatin 1 c. whipping cream, whipped 


1 c. boiling water 1 (21 oz.) can cherry pie filling 
1 (3 02.) pkg. cream cheese, 1 c. walnuts, coarsely chopped 
softened 


Dissolve cherry gelatin in boiling water. Let stand about 1 hour to cool. Whip 
cream cheese with mixer until fluffy. Very gradually pour in gelatin mixture, beating to 
combine well. Thoroughly fold in the whipped cream, cherry pie filling, and walnuts. 
Turn into a 41% to 5 cup mold or casserole. Refrigerate at least 4 hours or overnight. 
Unmold onto lettuce-lined plate or cut into squares. Serves 8 to 10. 


Because the Lord is my shepherd, I have everything I need! He lets me restinthe 
meadow grass and leads me beside the quiet streams. He restores my failing health. 
He helps me do what honors him the most. Even when walking through the dark valley 
of death | will not be afraid, for you are close beside me, guarding and guiding all the 
way. You provide delicious food for me in the presence of my enemies. You have welco- 
med me as your guest; blessings overflow! Your goodness and unfailing kindness shall 
be with me all of my life, and afterwards | will live forever in your home. - Psalm 23 

Mary E. Johnson 


BORSCHT MOLDED SALAD 


1 small pkg. lemon jello 1 jar baby strained beets 
%¥% c. boiling water 1 Tbsp. lemon juice 
Y2 tsp. Salt 1 small onion, grated 


1c. sour cream 


Dissolve jello in boiling water and cool. Add remaining ingredients and beat 
smooth with electric beater. Add a few finely minced, canned beets for color. Mold. 
Cooked peas marinated in Italian dressing can be used for garnish. 


And Jesus said unto them: “lI am the bread of life; he that cometh to me shall 
never hunger; and he that believeth in me shall never thirst.” - John 6:35 
Muriel Lever 
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UNDER THE SEA SALAD 


1 small pkg. lime jello 4 oz. cream cheese 

1 small pkg. lemon jello Ya c. salad dressing 

1 (8 oz.) can crushed pineapple Y2 c. Dream Whip 
(undrained) Ya c. nuts (optional) 


112 c. mini marshmallows 


Prepare Dream Whip as per package directions. Prepare lime jello as per pack- 
age directions and set aside. Dissolve lemon jello in 1 cup boiling water. Add pineapple 
and remaining ingredients and mix well. Pour into pan and chill until set. Pour lime jello 
over top and chill. 


To double recipe, use large packages of jello, a 20 ounce can of undrained pine- 
apple and double other ingredients. 


Therefore if any man be in Christ, he is new creature; old things have passed 
away; behold all things are become new. - II Corinthians 5:17 


Bess Stouder 
KUMQUAT SALAD 
2 pkg. lemon jello 1 small can crushed pineapple (not 
12 sliced kumquats (preserved) drained) 
2 small cans apricot nectar or 1 Juice of 12 lemon 
large can 


Heat apricot nectar to dissolve jello; add lemon. Let cool a little, then add kum- 
quats and pineapple. Refrigerate. 
Florence Mohr 


FRUIT CUP 
Dissolve 1 (3 ounce) package lemon jello in 1 cup boiling water. 
Add: 


1 (6 oz.) can frozen orange juice 1 can mandarin oranges and juice 
1 (20 02.) can pineapple chunks and 1 can fruit cocktail, drained 
juice 


Chill overnight; stir in fresh fruit (strawberries, grapes, bananas, etc.), using all 
or part of the above mixture. 
Mary Ellen Bentz 


LIME-PEAR SALAD 


6 oz. pkg. lime jello 1 large can pears 
8 oz. cream cheese 2 c. Cool Whip 


Drain pears; add enough water to make 3 cups liquid. Bring to boil; add jello. Let 
cool completely but not set. Mix softened cream cheese and Cool Whip. Mash or dice 
pears and add to cream cheese mixture; fold in jello while it is in liquid form. 

Marjie Wonderly (Steve’s mother) 
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CHERRY MOLDED SALAD 


Bottom layer: 


1 (3 02.) pkg. raspberry jello 1c. boiling water 
1 (21 02.) can cherry pie filling 


Dissolve jello in boiling water and stir in pie filling. Put into a 9x9x2 inch baking 
dish and let set. 


Top layer: 
1 (3 02.) pkg. lemon jello 1 (8% oz.) can crushed pineapple 
1 c. boiling water Ya c. whipping cream, whipped 
1 (3 02.) pkg. cream cheese 1 c. tiny marshmallows 
3c. mayonnaise 2 Tbsp. chopped nuts 


Dissolve lemon jello in boiling water and partially set. Combine mayonnaise and 
cream cheese and beat well. Slowly add lemon jello. Add pineapple. Fold lemon mix- 
ture into whipped cream. Add marshmallows. Spread atop cherry mixture. Top with 
chopped nuts. Chill. Serves 12. 


Evelyn Griffin 
RHUBARB SALAD 
Ya (20 02.) pkg. frozen rhubarb or 2 1 c. cold water or 1 c. pineapple 
c. fresh rhubarb pieces juice 
2 c. water 1 c. chopped apples 
3 Tbsp. sugar 1 c. chopped nuts (optional) 


1 small pkg. strawberry gelatin 


Put rhubarb, sugar and 2 cup water in saucepan and cook until rhubarb is quite 
tender. Dissolve gelatin in hot rhubarb sauce. Add additional cup of water or pineapple 
juice. Cool slightly. Add apples and nuts. Pour into small molds or square pan. Chill. 
Serve with cream cheese or cottage cheese dressing. 


“Do for others what you want them to do for you. This is the teaching of the laws 
of Moses in a nutshell.” - Matthew 7:12 
Emma Parker 


ALOHA SALAD 
1 small box lime jelio 12 c. chopped cabbage 
1 Tbsp. vinegar Ya c. pineapple chunks, drained 
Ys c. mayonnaise (including some Pinch of salt 
cheese-wine dip if desired) Ys c. cottage cheese 


Dissolve jello in % cup boiling water. Add 1 cup cold pineapple juice (or water). 
Stir in vinegar, mayonnaise and salt. Mix, then cool until almost firm. Beat with spoon to 
“homogenize,” then fold in cabbage, pineapple and cottage cheese. Chill until firm. 


A merry heart doeth good like a medicine. - Proverbs 17:22 
Laura A. Thomas 
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CRANBERRY STAR 


1 (3 oz.) pkg. raspberry gelatin 1 c. cranberry juice cocktail 

1 (3 oz.) pkg. orange gelatin 1 c. cranberry-orange sauce 

% tsp. cinnamon 1 (11 oz.) can mandarin oranges, 
2 c. boiling water drained 


Dissolve gelatin and cinnamon in boiling water; add cranberry juice cocktail and 
sauce. Chill until thickened. Add orange sections and pour into 5 cup mold. Chill at 
least 4 hours. Unmold. Makes 10 servings. 

Bernice M. Suchnick 


CHRISTMAS CRANBERRY SALAD 


2 pkg. orange jello 1 c. or more sour cream 

2 cans Ocean Spray whole 12 c. or More mayonnaise 
cranberry sauce 1 c. chopped pecans or English 

14 oz. ginger ale walnuts 


Cook orange jello and cranberries together until boiling and gelatin is dissolved. 

When cool, add ginger ale. Pour into rectangular dish or star mold. Refrigerate until 

firm. Top with sour cream and mayonnaise mixed together and then add chopped nuts 
over top. 

Alice Singer 


CRANBERRY MOLD 


1 small pkg. cherry jello 1 c. orange juice 
1 small pkg. raspberry jello Cottage cheese (optional) 
12 oz. cranberry-orange relish 
1 (20 oz.) can crushed pineapple 
(undrained) 


Mix jellos and dissolve in 1 cup boiling water. Add cranberry-orange relish, un- 
drained pineapple and orange juice. Chill. Serves 6 to 8. 


Kit Harra 
ISLAND SALAD 
2 small pkg. lime jello 1 Cool Whip 
1 (17 oz.) can chunk pineapple, Medium sharp Cheddar cheese, 
drained shredded 


1 medium bottle maraschino 
cherries, drained 


Boil 2 cups juice and water. Stir in jello. Let congeal slightly. Beat with portable 
beater until foamy. Add 1 cup Cool Whip and beat until smooth. Pour over fruit, leaving 
12 cherries for top decoration. Let set. Add layer of Cool Whip and add cherries spaced 
to cover top. Sprinkle with shredded cheese. Serves 8 to 10. 

Edna Reimold 


18 


STRAWBERRY SALAD 


1 large strawberry jello 4 bananas, mashed 
1 c. boiling water 1c. nuts, chopped 
2 pkg. thawed strawberries 1c. sour cream 
1 large can crushed pineapple, 

drained 


Dissolve jello in boiling water; cool. Add strawberries, pineapple, bananas, and 
nuts to jello. Put % in 9x13 inch pan and refrigerate until set up. Spread sour cream on 
first half and spoon on remaining jello mixture. Chill. Serves 8 to 12. 


Be anxious for nothing, butin everything by prayer and supplication with thanks- 
giving let your requests be made known unto God. - Philippians 4:6 
Nancy Meyer 


FRUIT JELLO SALAD 


Bottom layer: 


27/3 c. crushed pretzels 3 Tbsp. sugar 
¥ac. melted butter 


(Save some of above to sprinkle on top.) Mix and bake at 350° for 10 minutesina 
9x12 inch pan. Cool crust before adding middle layer. 


Middle layer - Cream: 


8 oz. cream cheese 1 small Cool Whip 
1 c. sugar 
Top layer: 
6 oz. jello (any flavor) 1 pkg. Knox gelatine 


1% ¢. boiiing water 
1 c. water plus 112 c. ice cubes 
(equals 21/2 cups water and Ice) 
Add: 
1 can crushed, drained pineapple 1 can mandarin oranges, drained 
Sprinkle remaining pretzel mixture on top. 


Do not conform any longer to the pattern of this world, but be transformed by the 
renewing of your mind, then you will be able to test and approve what God’s will is - His 
good, pleasing and perfect will. - Romans 12:2 

Delphine Reed 
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SALAD A LA ORIENTAL 


1 Ib. can bean sprouts, drained ¥2 c. chopped cashew nuts 
14 oz. can pineapple chunks, ¥3 c. mayonnaise 
drained (save syrup) ¥4 tsp. soy sauce 


2 c. shredded lettuce, chilled 
¥%, c. fresh orange sections or 
canned mandarin oranges 


Marinate bean sprouts in pineapple syrup about 30 minutes. Drain. Toss to- 
gether the pineapple chunks, lettuce, bean sprouts, orange sections, and nuts. Com- 
bine mayonnaise and soy sauce. Add to salad ingredients and toss gently to coat 
evenly. Serves 6. 

Eleanor S. Bathgate 1913-1987, submitted by Carl Bathgate 


FRUIT SALAD DELIGHT 


1 pt. strawberries, sliced or halved 1 large can pineapple chunks 

2 mangos, cut in small pieces 2 cans mandarin orange slices 
2 bananas, sliced 2 c. white grapes 

1 (15 02.) can cream of coconut 1 jar green maraschino cherries 


Drain juice from all fruits. Place fruit in a large glass fruit bowl and toss well. Pour 
in cream of coconut and toss well until all fruits are covered. Chill until ready to serve. 


For an added touch use small container of Cool Whip or sour cream and stir into 
tossed salad. May be used as dessert or with entree. 
Glynn C. Shockley 


PINEAPPLE PECAN CHUNK SALAD 


2 large cans drained pineapple Sprinkle of cinnamon 
5 Tbsp. flour 1% c. grated Cheddar cheese 
1 c. sugar 1 pkg. crumbled Ritz crackers 
1c. pecans 1 Tbsp. butter 
Spread butter in casserole dish. Mix items and spread in dish. Bake at 350° for 
- 30 minutes. 
Harriet Browder 
TOSSED SALAD 
1 head lettuce, torn up 6 hard-boiled eggs, sliced or 
4 tomatoes, cut in eighths quartered 
1 lb. American cheese, cubed 6 strips bacon, prepared by 
VY2 cucumber, sliced thin sprinkling a pinch of sugar on 
1 small onion, chopped each piece, place on wire rack 
3 to 4 radishes, sliced and bake for 15 or 20 minutes 
1 small carrot, cut in strips and until brown. 
curled 


Crumble bacon and toss into salad ingredients. Serve with Blue cheese or Rus- 
sian dressing. Serve with croutons. 
Glynn C. Shockley 
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OVERNIGHT SALAD 


Putin layers: 
1 head lettuce, broken up Ya c. sSlivered almonds 
1c. diced celery 1 diced bell pepper 
4 sliced hard-boiled eggs 1 sliced onion 
1 (10 oz.) pkg. frozen peas 8 cooked pieces crumbled bacon 
(uncooked) 
Seal over with (mixed together): 
1 to 2 c. mayonnaise 4 oz. grated Cheddar cheese 
2 tsp. sugar (No salt) 


Let stand overnight. Mix before serving. Makes large amount. 


Sing praise to the Lord, all His faithful people! Remember what the Holy One has 
done, and give Him thanks! - Psalms 30:4,5 


Louise Schaible 
TWENTY-FOUR HOUR SALAD 
V2 head iceberg lettuce 1 (1012 02.) pkg. frozen tiny peas, 
1 (10 02.) bag fresh spinach thawed 
4 eggs, hard-boiled, chopped 2 tsp. sugar 
1 bunch green onions, chopped Salt and pepper 
1 Ib. bacon, crisply fried and 1 c. grated Swiss cheese 
crumbled 
Dressing: 
112 c. sour cream 112 c. mayonnaise 


Wash, drain and tear lettuce and spinach into pieces. Ina 10x13 inch glass bak- 
ing dish, using only 2 of the ingredients, layer the lettuce, spinach, egg, onion, bacon, 
and peas. Sprinkle with 1 teaspoon sugar, salt and pepper. 


Frost with 12 of the dressing mixture. Repeat the layers, ending with the rest of 
the dressing and garnishing with the Swiss cheese. Cover with plastic wrap and refrig- 
erate overnight. This salad stays fresh for several days. 

Sue Moore 
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SCANDINAVIAN SALAD 


1 head lettuce, shredded 1 jar bacon bits 

V2 green pepper, diced Mayonnaise 

12 c. chopped celery Sour cream 

1 medium onion, thinly chopped Parmesan cheese 


1 small pkg. frozen peas 


Shred lettuce and line bottom of square pan. Add green pepper, celery, onion, 
and frozen peas. Generously smear with mayonnaise mixed with sour cream. Sprinkle 
with bacon bits and Parmesan cheese. Serve as in cake or pie portions with spatula. 


Whoever exalts himself will be humbled, and whoever humbles himself will be 
exaulted. - Matthew 23:12 


Merrie Klecka 
SPINACH SALAD 
1 pkg. fresh spinach, washed and 8 slices crisp bacon, crumbled 
cleaned 3 hard-boiled eggs, chopped 
12 head lettuce, washed and 
cleaned 
Tear spinach and lettuce. Toss with bacon and eggs. 
Dressing: 
1c. salad oil % c. red wine vinegar 
Yq c. sugar 1 tsp. Worcestershire sauce 
Ya c. catsup 1 medium chopped onion 


Bring to boil. Turn off; let cool and pour over salad. 


Note: This is a good dressing for any tossed salad. Will keep in refrigerator for 
weeks. 


Louise Bolton 
. SPINACH SALAD 
1 bag spinach, washed and torn in 2 hard cooked eggs 
bits 4 Ib. sliced fresh mushrooms 
1 can sliced water chestnuts 5 strips bacon, cooked and 
Ya Ib. fresh raw bean sprouts crumbled 
Toss with dressing and serve immediately. 
Dressing: 
2 c. sugar ic. oil 
4 c. catsup ¥2 tsp. salt 
¥% c. vinegar 2 tsp. Worcestershire sauce 
Whirl in blender until well mixed. 
JoAnne Spigarelli 
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KRAUT SALAD 


1 large can sauerkraut (don’t drain) 2 c. onion, chopped 
2 c. sugar 2 c. carrots, chopped very fine 
2 c. celery, chopped 1 small can pimento, chopped 


1 green pepper 
Combine and let stand overnight in refrigerator before serving. 


“1 tell you the truth, anyone who will not receive the kingdom of God like a little 
child will never enter it” - Mark 10:15 


Betty Funkey 
BROCCOLI STUFF THAT CAROL MAKES 
Salad fixins: ; 
5 to 6 stalks broccoli, flowerets only 1 chopped red onion 
1%2¢. raisins 1 lb. fried bacon, crisp and broken 
112 c. sunflower seed kernels up 
Sauce: 
1% c. light mayonnaise 2 Tbsp. vinegar 
Ya c. sugar 
Mix until smooth. Combine salad fixins with sauce. Chill. 
Carol Justice 
TANGY SALAD 
1 head cauliflower 1 red onion (optional) 


1 pkg. fresh broccoli 
Chop above until medium fine. 


Dressing: 
1 c. mayonnaise 3 Tbsp. sugar 
2 c. sour cream 2 tsp. salt 
3 Tbsp. vinegar Pepper 


Stir together and pour over vegetables. Let stand overnight for several hours. 
Mary Detwiler 
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BROCCOLI SALAD | 
1 bunch broccoli flowerets 1 small onion, grated or chopped 


4 boiled eggs, chopped green onion 
2/3 c. stuffed olives, chopped 1c. sliced fresh mushrooms 


Cube broccoli and mix together. 


Dressing: 
1 c. mayonnaise or Miracle Whip 2 tsp. sugar 
1 Tbsp. lemon juice Salt and pepper to taste 


Mix and pour over salad before serving. 
“Blessed are the pure in heart: For they shall see God.” - Matthew 5:8 


Mary Nell Garner 
PEA AND PEANUT SALAD 
1 (10 02.) pkg. frozen peas Ya tsp. Worcestershire sauce 
1 c. salted Spanish peanuts Y% tsp. paprika 
2 c. sour cream Dash of Tabasco sauce 


Y2 c. mayonnaise 


Mix together everything except peas and peanuts. In separate bowl, break apart 
frozen peas and mix with peanuts. Pour on dressing and mix thoroughly. Cover and 
chill. 

Marguerite Blackwood, Kay McCormick 


POTATO AND GREEN BEAN SALAD 


1 Ib. string beans 2 scallions, sliced 
4 large potatoes (4 c. diced) 


Cut string beans into 2 inch lengths. Cook until tender-crisp. Keep warm. Cook 
potatoes. Peel. Cube and keep warm. 


Dressing: 
2 Tbsp. olive oil Ya tsp. oregano 
2 Tbsp. white vinegar Ya tsp. salt 
1 large garlic, crushed ¥% tsp. pepper 


1 small red onion, sliced 


Combine dressing ingredients in jar. Combine beans, potatoes and scallions in 
bowl. Shake salad dressing. Mix gently with vegetables. Cover and place in refrigerator 
overnight. 


A cheerful look brings joy to the heart and good news gives health to the bones. - 
Proverbs 15:30 — 
Esther Elam 
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JAN’S AMERICANIZED GREEK SALAD 


Dressing: 

4 pieces garlic 1 Tbsp. oregano 

1c. olive oil 1 tsp. salt 

1 c. vegetable oil va c. vinegar 
Potato Salad: 

2 to 3 Ib. red potatoes 1 Tbsp. vinegar 

1 small onion Y, c. Olive oil 

1 Tbsp. parsley Mayonnaise 
Layers: 

112 heads lettuce 1 bunch scallions 

2 cucumbers 1 can black olives 

4 tomatoes 1 pkg. Feta cheese 


Make potato salad and refrigerate overnight. Dressing ingredients are mixed in 
blender ahead of time (also best if overnight) put poured over salad just before serving. 


Layer potato salad in bottom of large dish (such as lasagne). Spread bite-size 
pieces of lettuce, sliced cucumbers, tomatoes, black olives, and Feta cheese in layers. 
Just before serving, pour salad dressing over all. 

Jan Wooldridge 


POTATO SALAD 
Boil 4 large potatoes in salted water until tender. Peel; slice into a bowl. 


Add: 
1 onion, cut fine 4 strips bacon, fried crisp and 
5 stalks celery, cut fine crumbled 


2 hard-boiled eggs, chopped 
Mix with following dressing and let stand in refrigerator at least 8 hours. 


Dressing: Combine in order given, stirring after each addition. Boil until thick; 
cool before adding to salad. 


1 beaten egg va c. vinegar 
Ya c. sugar (scant) 2 Tbsp. butter 
1 Tbsp. flour 1 tsp. salt 

¥ c. water Yo tsp. pepper 


Praise the Lord! O, give thanks to the Lord, for He is good; for His steadfast love 
endures forever! - Psalm 106:1 
Mary Ella Spencer 
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POTATO SALAD 


6 medium potatoes Ya c. cole slaw dressing 

4 green onions, chopped (optional) 3 Tbsp. sour cream 

2 green pepper, chopped (optional) 1 Tbsp. lemon juice 

1 stalk celery VY, c. sweet relish or chopped sweet 
1 small carrot, shredded pickles 

3 hard cooked eggs 


Cook potatoes in skin until done. Drain and cool. Peel and dice; combine with 
above ingredients. 


The secret of this “different tasting” salad is the cole slaw dressing. 
Marjie Wonderly (Steve’s mother) 


TACO SALAD 
1 head lettuce, shredded 2 c. shredded sharp Cheddar 
1 medium onion, bite-size pieces cheese 
1 large green pepper, bite-size 1 (8 02.) bottle Kraft French Catalina 
pieces dressing (use as much as 
1 can pinto beans, drained desired) 
2 c. ground beef, cooked, cooled 1 pkg. Doritos (regular) chips 


Toss all ingredients together. Just before serving, toss again with 1 package of 
Doritos (regular) chips, broken into bite-size pieces. 


My help comes from the Lord who made heaven and earth. - Psalm 121:2 


Ruth and Jane Urban 
CORNED BEEF SALAD 
1 (12 oz.) can corned beef 1c. mayonnaise 
3 hard-boiled eggs 1 c. finely cut celery 
1 small box lemon jello 1 tsp. grated or minced onion 


1 c. boiling water 


Dissolve jello in boiling water. Add mayonnaise. Stir in chopped corned beef, 
celery and onions. Add eggs; cut in eighths. Place in a 9 inch square pan or small rec- 
tangular pan. Refrigerate overnight. 


And we know that all that happens to us is working for our good if we love God 
and are fitting into His plans. - Romans 8:28 
Coke Apple 
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SPECIAL MACARONI SALAD 


1 small sour cream 4 hard cooked eggs, diced 

1 c. mayonnaise 1 carrot, chopped fine 

1 box medium shells, cooked 2 bunches green onions (tops and 
8 slices cooked, chopped bacon onions), cut fine 


Y2 cucumber, chopped fine 


Mix everything together, except the shells. Add shells. Refrigerate at least over- 
night or 6 to 8 hours. 


Janet Steigerwalt 
SPAGHETTI SALAD 
1 pkg. spaghetti (thin) 1 large cucumber 
1 bunch scallions 2 pkg. Good Seasons oil and 
1 large green pepper vinegar dressing 


1 large tomato 


Cook spaghetti according to directions on package. Chop the next 4 ingredi- 
ents. Mix dressing mix according to directions on package. Combine all ingredients in 
large bowl. Cover and refrigerate overnight. Mix well before serving. 


For God so loved the world that He gave His only begotten son, that whosoever 
believeth in Him should not perish, but have everlasting life. - John 3:16 


Bonnie Davis 
SALAD SUPREME 
1 Ib. linguini or pasta 4 Tbsp. Salad Supreme seasoning 
8 oz. Italian salad dressing (Seven Assorted vegetables 
Seas) 


Combine cooked pasta with salad dressing, seasoning and assorted chopped 
vegetables. Serve hot or cold. 


“In everything you do, put God first, and He will crown your efforts with success.” 


- Proverbs 3:6 
Ruth Gregory 
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CHICKEN ORIENTAL SALAD 


3 whole chicken breasts Y%c. sesame seeds 
V2 tsp. powdered ginger 1 can chow mein or rice noodles 
5 scallions Lettuce 


212 oz. sliced almonds 


Boil chicken and shred. Slice scallions. Toast almonds and sesame seed (350° 
for 5 to 10 minutes). 


Dressing: 
Ya c. sugar 1 tsp. pepper 
2tsp. salt — V2 c. vinegar 
2 tsp. Accent Ya c. salad oil 


Boil dressing ingredients, then add 2 cup salad oil. Pour over chicken and 
onions; let marinate at least 1 hour. Shred lettuce at base; top with chicken. Sprinkle 
generously with noodles, seeds and almonds. 


For as the body without the spirit is dead, so faith without works is dead also. - 
James 2:26 


Maxine Borowicz 
CRUNCHY CHICKEN SALAD 
512 c. chopped, cooked chicken 1 (8 oz.) can pineapple tidbits, 
3 hard-boiled eggs, chopped drained and chopped 
1 c. chopped celery Y2 c. pimento stuffed olives, 
1 c. cubed sweet pickles chopped 
1 c. chopped pecans 1 small onion, chopped 
1 c. seedless green grapes, halved 1 (2 02.) jar diced pimentos, drained 
1c. mayonnaise 1 Tbsp. lemon juice 


1 (8 oz.) can water chestnuts, 
drained and chopped (optional) 


Combine all ingredients; blend well. Chill. Serve on lettuce or use for sand- 
wiches. 


Whatever you do, in work or deed, do everything in the name of the Lord Jesus. - 
Colossians 3:17 
Wilda Fugit 
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EASY HOMEMADE MAYONNAISE 


1 egg yolk ¥2 tsp. prepared mustard 
V2 tsp. Salt Hand eggbeater or blender 


Juice of 12 lemon or lime 
Place the above ingredients in a pint jar. Before mixing, add a drizzle of oil and 


then as you drizzle the oil in begin to beat. Continue pouring in the oil and beating until 
the jar is full of mayonnaise. For a thinner and tangier dressing; add additional lemon or 


lime juice before you begin. 
If the mayonnaise does not work for you, you can recover by starting in another 


jar with 1 egg white and drizzle the mixture, beating as you go. | use sunflower seed oil. 
Mary Stephan 


COLE SLAW OR CUCUMBER DRESSING 


1 c. sour cream Ya tsp. salt 
¥3 c. vinegar Y% tsp. paprika 
3 c. sugar 


Mix together and add slaw or cucumbers. 
Doris L. Kipper 


POPPY SEED DRESSING 


Ya (6 02.) can frozen orange juice Y tsp. salt 
Y4 c. honey 1 Tbsp. poppy seed 
2 Tbsp. vinegar 


Combine all ingredients. Use on any fruit combinations. Makes about 11 cups. 
Elizabeth Vickers 


SCALLOPED ONIONS 


8 large onions 1 tsp. salt 

1 large can evaporated milk 2 eggs 

4 Tbsp. flour 30 double saltines, crumbled . 
4 Tbsp. oleo 


Slice onions and cook. Save water from cooking. Make a white sauce from the 
flour, oleo, salt, and 2 cups liquid, using the evaporated milk and enough onion water to 
equal 2 cups liquid. Beat eggs and gradually stir in hot white sauce. 


In a butter-greased casserole, layer the drained onions and crackers, starting 
with onions and making 2 layers of each. Pour hot sauce over and bake until set, 30 to 


40 minutes, at 350°. 
Ann Yingling 
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TOMATO AND ONION CASSEROLE 


Make layers of Pepperidge Farm dressing, canned or fresh tomatoes and sliced 
onions, starting and ending with dressing crumbs. On top of each layer of onions and 
tomatoes, sprinkle some brown sugar and flour mixture. Bake at 350° for about 45 min- 
utes. 


Brown sugar and flour mixture: For average size casserole, about 2 tablespoons 
flour, 3 tablespoons brown sugar, and salt to taste. Some dill may be added if desired. 


Frances Harrington 
HARVARD BEETS 
Yq c. sugar 1 Tbsp. butter or mayonnaise or 
1 Tbsp. cornstarch salad oil 
Yc. water Salt and pepper 


Yc. vinegar 
1 (No. 2) can (or 22 c. cooked 
beets) 


Mix sugar and cornstarch; add water and vinegar. Boil 5 minutes. Drain beets. 

Add. Cook slowly, stirring occasionally until beets are heated. Add butter, mayonnaise 
or salad oil. Season with salt and pepper. Serves 4. 

Doris L. Kipper 


VEGETABLE CASSEROLE WITH CORN AND BEANS 


1 can white shoe peg corn, drained 2 c. sour cream 

1 can French cut green beans, 2 c. slivered almonds 
drained 1 can celery soup 

Ya c. celery, chopped 1 c. Ritz crackers, crushed 

2 c. onions, chopped Salt and pepper to taste 

Y4 c. green pepper, chopped Oleo 


12 c. sharp cheese, grated 


Mix all ingredients except crackers. Pour into casserole dish. Spread crushed 
crackers over top. Dot with oleo generously. Bake at 300° for 45 minutes until top is 
golden brown and crunchy. Serves 8. Freezes well. 

Mary Ellen Bader (originally from Rabun Gap Nacoochee School) 
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BUFFET VEGETABLE BAKE 


1 (1 Ib.) can green beans 3 Tbsp. melted butter 

1 (1 Ib.) can yellow wax beans 1 (8 oz.) can Hunt’s tomato sauce 
1 (4 oz) can or jar sliced mushrooms with onion 

Y% c. Parmesan cheese Ya tsp. salt 


Toss vegetables with cheese in a 1% quart baking dish. Drizzle with butter. Add 
salt to Hunt’s sauce and pour over vegetables. Bake at 325° for 25 minutes. Serves 6 to 


They that wait upon the Lord shall renew their strength; they shall mount up with 
wings like eagles; they shall run, and not be weary, they shall walk and not faint. - Isaiah 
40:31 

Muriel Lever 


ZESTY CARROTS 


Peel carrots and slice lengthwise. | like to cut off small endasone piece and slice 
thick part in two, making 3 pieces to each carrot. Cook in water until almost tender. 
Arrange in baking dish. 


Zesty Sauce: 
2 Tbsp. grated onion Ya c. mayonnaise 
1% tsp. horseradish 2 tsp. salt and pepper 


Arrange this mixture over carrots. Top with /% cup fine bread crumbs, paprika 
and parsley to decorate if desired. Bake at 375° for 15 to 20 minutes. 
lsobel Willis, Ruth Rutter 


MARINATED CARROTS 


3 Cans Carrots 2 c. Crisco oil 

1 bell pepper, chopped 4 c. cider vinegar 
1 medium onion, chopped 1 can tomato soup 
2 ce. sugar 


Drain carrots. Add onion and pepper to carrots. Mix remaining ingredients with 
eggbeater and pour over carrots. Marinate overnight and serve at room temperature. 


The Lord is my shepherd, | shall not want. - Psalm 23:1 


Mae Cowen 
CELERY CASSEROLE 
1 bunch diced celery Va c. buttered bread crumbs 
% ¢. sliced almonds 2 cans cream of celery soup 


¥ . grated cheese 


Alternate celery, almonds and cheese in layers. Cover with 2 cans of undiluted 
cream of celery soup. Sprinkle 12 cup buttered bread crumbs over top. Bake at 350° for 
40 minutes. 

Karen Russell 
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PHYLLO-SPINACH TRIANGLES 


1 small onion, grated 1% c. (12 lb.) Feta cheese 
2 Tbsp. butter or margarine, melted 1 tsp. chopped fresh parsley 
2 (10 oz.) pkg. frozen chopped Ya tsp. nutmeg 
spinach, thawed and drained 1 Tbsp. dry bread crumbs 
well 2 lb. frozen phyllo pastry, thawed 
2 eggs, slightly beaten Ya c. butter, melted 


4 egg yolks, slightly beaten 


Saute onion in 2 tablespoons butter; add spinach and cook until dry. Let cool 
slightly. Add eggs, egg yolks and next 4 ingredients; stir well. 


Cut phyllo sheets lengthwise into 3 inch strips. Brush 1 strip with melted butter. 
Place a rounded, teaspoon of spinach mixture at base of phyllo strip; fold the right bot- 
tom corner over to form a triangle. Continue folding back and forth into a triangle, gently 
pressing corners together, to end of strip. Repeat procedure with remaining phyllo 
sheets and spinach filling. Brush tops of triangles with 12 cup melted butter. 


Place triangles seam side down on greased baking sheets. Bake at 325° for 35 
minutes or until golden. Serve hot. Yield: 31/2 dozen. 


“For God sent not His Son into the world to condemn the world; but that the 
world through Him might be saved.” - John 3:17. 
Inez Bickerstaff 


EGGPLANT CASSEROLE 


1 medium eggplant, cut up 2 to 3 Tbsp. butter 

1 onion, chopped VY to Y2 c. bread crumbs 
1 green pepper, chopped 1 egg 

2 stalks celery, chopped Cheddar cheese, grated 


Peel eggplant; boil and mash. Meanwhile, in frying pan, simmer onion, green 
pepper and celery for 10 minutes in butter. Place eggplant in casserole. Add bread 
crumbs and egg. Mix well. Grate cheese over top. Bake at 350° for 20 to 25 minutes. 
Season to taste. 

Janet Steigerwalt 


SWEET POTATO SOUFFLE 


3c. cooked sweet mashed potatoes ' ac. melted butter 
2 eggs, beaten Ya c. sugar 
1 tsp. vanilla ¥ ec. milk 


Mix well and put in well buttered casserole. 


1c. light brown sugar 1 c. chopped nuts 
Ya c. flour ¥ c. butter 


Mix together and crumble over sweet potatoes. Bake at 350° for 12 hour or 
golden brown. 


Variation: Grated rind of orange and lemon added to recipe. 


This is the day the Lord has made; we will rejoice and be glad in it- Psalm 118:24. 
Alma Marshall 
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SWEET POTATO CASSEROLE 


4c. canned yams (1 (40 02.) can, 2 eggs 
drained (do not save juice) 1 small can coconut 
1 c. white sugar 1 small can crushed pineapple 
2 c. milk (include juice) 
1 Tbsp. vanilla 


Place canned yams, sugar, milk, vanilla, and eggs in mixer and blend well. Add 
coconut and pineapple and mix slightly. Put ina Pyrex serving dish, 7% x 12 inches or 
thereabouts. 


Topping: 
1 c. brown sugar 1 c. chopped pecans 
2 c. flour 1 stick oleo 


Mix together brown sugar, flour, and chopped pecans; spread over yams. Melt 1 
stick oleo and drizzle over the topping. Bake at 350° for 45 minutes. 


| have a reed basket server that my Pyrex fits into when ready to serve. Place 


directly on table. 
Dorothy Berg, Florence Mohr 


SWEET POTATO CHIPS 


Slice sweet potatoes very thin. Keep in ice water until ready to fry. Dry between 
paper towels each batch before you fry. Fry in deep oil until they begin to brown. 


Come to me, all you who are weary and burdened, and | will give you rest - Mat- 
thew 11:28. : 


Betty Funkey 
FABULOUS POTATOES 
2 lb. frozen hash browns Ya c. diced onion 
Y2 c. butter, melted 2c. sour cream 
1 tsp. salt 1 can cream of chicken soup 


2 c. Cheddar cheese, grated 


Mix all together. Place in a buttered casserole and bake for 45 minutes at 350°. 
Serves 12. 


Variation: Top with 2 cups fresh bread crumbs. 


Variation: Sprinkle 1% cups crushed corn flakes mixed with 4 cup melted butter 
over top. 


We know that in all things God works for the good of those who love Him, who 
have been called according to His purpose - Romans 8:28. 
Mary Nell Garner, Isobel Willis, Marsha Hahn 
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PARTY POTATOES 


8 to 10 medium potatoes 18 c. chives 
8 oz. sour cream Salt and pepper to taste 
8 oz. cream cheese, softened Additional butter for top 


4 Tbsp. softened butter 


Peel potatoes and cut in large pieces. Boil until done. Drain. Whip all ingredients 
together until smooth. Place in lightly greased 71% x 11% inch Pyrex dish. Dot with but- 
ter. Bake 20 minutes at 350°. 


Ingrid Carlson 
GERMAN POTATO SALAD 
8 cooked potatoes, peeled and 1% to 2 c. vinegar 
sliced 3 Tbsp. cream or evaporated milk 
3 Ib. bacon, cut fine 1 Tbsp. salt 
1 medium onion, sliced 2 tsp. sugar 
2 c. celery, cut up 1 Tbsp. flour and water, mixed 


Fry bacon; add onion and cook until soft. Spoon off 2 of grease. Add celery, salt, 
sugar, and vinegar. Add flour and water thickening (may need a bit more water to make 
thickening). Add enough cream or milk to cause a white color (about 3 tablespoons). 
Cook until thick. Taste. Pour over potatoes. 


It’s better if it sets for a while to season through. Serve warm. Makes 8 servings. 


Ann Yingling 
PALM DESERT POTATO DISH 
6 or 7 medium potatoes 1 (8 oz.) ctn. sour cream 
5 to 6 green onions, chopped 1 Ib. grated Cheddar cheese 
1 can cream of chicken soup Salt and pepper 


Scrub potatoes and boil until just done (don’tlet them get mushy). Cutinto cubes 
(leave skins on or peel, but skins give flavor). Place in buttered 13x9x2 inch casserole; 
add salt, pepper and onions. 


In apan, warm cream of chicken soup and sour cream. Pour over potatoes; mix 
gently. Sprinkle grated cheese over top. Bake at 325° until thoroughly heated and 
cheese melts. Serves 10 to 12. 

Marjie Wonderly (Steve’s mother) 
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SHREDDED POTATOES AU GRATIN 


8 medium potatoes (31 Ib.) 1 tsp. salt 
2 c. (8 oz.) shredded sharp Cheddar Y c. soft bread crumbs 
cheese 1 Tbsp. butter or margarine, melted 


2c. whipping cream 


Place potatoes in Dutch oven and cover with water. Bring to boil; cover and re- 
duce heat. Simmer 10 minutes. Drain; cool. Peel and coarsely shred. 


Alternate 2 layers of potatoes and cheese in a slightly greased 21/2 quart casse- 
role. Combine whipping cream and salt; pour over potatoes. Sprinkle with bread 
crumbs and drizzle with butter. Bake at 350° for 45 minutes. Serves 8 to 10 people. 

Jane S. Finney 


CORN CASSEROLE 
(From staff Christmas party) 


1 stick margarine or butter 1 can creamed corn 
1 (8 oz.) container sour cream 1 can kernel corn* 
1 box Jiffy type corn muffin mix** 


Lightly grease a 2 quart casserole dish. Melt margarine in microwave or pan. Mix 
all ingredients together and bake at 350° on center rack for about 1 hour. Test for done- 
ness with a knife inserted in center of casserole. 


* Drain just a little of the liquid off the kernel corn before mixing. 


** Use dry. 
Sue Moore 
7 
CORN SOUFFLE 
212 c. creamed corn 3 eggs, separated 
ac. cream 1 tsp. salt 
1 Tbsp. flour 1 Tbsp. sugar 


Mix corn, cream, egg yolks, and salt. Beat egg whites until stiff; add sugar and 

fold into corn mixture. Bake at 350° in pan of water until brown and well done, about 1 
hour and 15 minutes. 

Elizabeth Vickers 


CORN PUDDING 


2 c. corn (1 small can whole kernel 2 Thsp. sugar 
and 1 cream style) 1 tsp. salt 
3 eggs, Slightly beaten 2 c. milk 
2 Tbsp. flour 2 Tbsp. melted butter 


Combine dry ingredients. Add milk. Add to beaten eggs. Add melted butter and 
corn. Bake in casserole 30 to 40 minutes at 325°. Serves 6. 


The Lord is my light and my salvation; | will fear no one. The Lord protects me 
from all danger. | will never be afraid - Psalms 27:1. 
: Merrie Klecka 
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POSH SQUASH 


2 Ib. yellow or zucchini squash 2 eggs, beaten 
1 c. mayonnaise Ya tsp. salt 
1c. grated Parmesan cheese Y tsp. pepper 
1 small onion, chopped, slightly Ya c. soft bread crumbs 
cooked 1 Tbsp. butter or margarine, melted 


Boil squash until tender (8 to 12 minutes). Do not overcook. Drain, slice and cool 
slightly. Combine mayonnaise, cheese, onion, eggs, salt, and pepper; stir in squash. 
Pour into a lightly greased 112 quart casserole. Combine bread crumbs and melted 
butter and pour over squash mixture. Bake at 350° for 30 minutes. 


Note: For a delicious, colorful casserole, use 2 yellow squash and 1% green 
(zucchini). Another variation is to add chopped green chilies (up to 4 ounce Can). 


For God loved the world so much that He gave His only Son, so that anyone who 
believes in Him shall not perish but have eternal life - John 3:16. 


Delphine Reed 
SUMMER SQUASH CASSEROLE 
2 Ib. small yellow squash, sliced 1 c. shredded carrots 
(about 6 c.) 1 (8 02.) pkg. herb seasoned 
Y4 c. chopped onion stuffing mix 
1 can cream of chicken soup Y2 c. melted margarine 


1c. sour cream 


In saucepan, cook squash and onion in boiling, salted water for 5 minutes. Drain 
well. Combine soup and sour cream. Stir in shredded carrots and fold in cooked 
drained squash and onion. Combine stuffing mix and melted margarine. Spray 12x8x2 
inch baking dish (or approximate size) with Pam and spread 12 of stuffing mix in bottom. 
Spoon squash mixture on top; sprinkle remaining stuffing over all. Bake at 350° for 25 
to 30 minutes. 


Variation: 1 small jar pimento and 1 small can water chestnuts added to recipe. 
Ethel Stark, Marie E. Gilmore, Dorothea Brissel, Gail H. Ross, Sharon Hall 


SQUASH CASSEROLE 


3 Ib. butternut squash 1 c. chopped onions 
2 c. bread crumbs Y2 tsp. pepper 

2 eggs 1 stick margarine 

1 Tbsp. sugar 1 tsp. salt 


Cook cut up squash until soft. Mash; add eggs, sugar, salt, pepper, onion, and 12 
of melted margarine. Mix and pour into baking dish. Pour rest of melted butter over top 
and sprinkle with bread crumbs. Bake at 375° for 1 hour. Delicious! 

Ruth Rutter 
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BROCCOLI SUPREME 


1% lb. fresh broccoli or 1 (10 oz.) VY c. grated carrot 
pkg. frozen, chopped broccoli ¥% tsp. salt 
1 can condensed cream of chicken ¥ tsp. pepper 
soup ¥a c. herb seasoned stuffing mix 
1 Tbsp. flour 2 Tbsp. butter, melted 
2 c. sour cream 1 Tbsp. grated onion 


Clean and cut broccoli into 1 inch pieces. Cook for 8 to 10 minutes or until tender 
or if frozen, according to directions; drain. Blend together soup and flour. Add sour 
cream, Carrot, onion, salt, and pepper; stir in broccoli. Turn into 2 quart casserole. Com- 
bine stuffing mix and the melted butter; sprinkle around edge of a baking dish. Bake at 
350° for 30 to 35 minutes or until thoroughly hot. Serves 6. 


Mary Nell Garner 
BROCCOLI CASSEROLE 
4 hard-boiled eggs 10 oz. grated Cheddar cheese 
2 (10 oz.) pkg. chopped broccoli, White sauce 
cooked and drained Ya stick margarine 


10 to 12 saltine soda crackers 


Cook and drain broccoli. In a casserole dish, place alternate layers of broccoli, 
eggs, cheese, and white sauce; repeat until all are used. Mix 10 to 12 crumbled crack- 
ers into 2 stick melted margarine until well coated. Sprinkle crackers over top and 
bake at 350° for 30 to 40 minutes. 


White Sauce: 
4 Tbsp. flour 1 tsp. salt 
Ya stick margarine 2. milk 

Heat over stove until thick. 

Mary Nell Garner 
BROCCOLI RICE CASSEROLE 

1 c. chopped onion Vac. milk 
2 Tbsp. oil 1 can cream of chicken soup or 
3 c. cooked rice cream of mushroom soup 
Va to 1% Ib. Velveeta cheese 1 tsp. salt (optional) 


2 pkg. chopped frozen broccoli (20 
0z.), thawed day before in 
refrigerator 


Saute onion in oil. (You can use onion powder instead.) Add remaining ingredi- 
ents and pour into a 3 quart casserole dish. (A 9x13 inch dish works well, too.) Bake at 
350° for 30 minutes. 


Be holy, for | am the Lord your God - Leviticus 20:7. 
Beverly Buggle 
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BROCCOLI CHEESE CASSEROLE 


1 medium onion, chopped 1 tsp. parsley 
V2 c. oleo Salt and pepper 
1 can cream of mushroom soup 2 (10 02.) pkg. frozen chopped 
(undiluted) broccoli, partially cooked, 
1 (4 oz.) can chopped mushrooms, drained 
drained 2 c. herb seasoned stuffing mix 
6 oz. piece Longhorn cheese, 
chopped 


Saute onion in /% cup of the oleo until tender. Combine onion, soup, mushrooms, 
cheese, parsley, salt, pepper, and broccoli. Mix well. Spoon into a 2 quart casserole. 
Combine stuffing mix and 4 cup of the oleo, melted. Spoon over broccoli mixture. Bake 
at 350° for 20 to 30 minutes. 


“May the Lord watch between me and Thee, when we are absent one from an- 
other” - Genesis 31:49. 


Sarah Williams 
BAKED BEANS CASSEROLE 
1 can kidney beans 2 Tbsp. prepared mustard 
1 can pork and beans 1 c. brown sugar 
1 can lima beans, drained 1 can tomato soup 
1 can cut green beans, drained 1 can tomato paste 
1 can cut yellow beans, drained Bacon bits 
1 medium onion, chopped 1 Ib. sausage (mild or hot) 
1c. celery 


Saute sausage and drain, then mix with all beans. Saute 1 medium onion with 
celery. Add to bean and sausage mix. Add mustard, brown sugar and soup. Put in 
13x9x2 inch pan. Spread tomato paste over top, then sprinkle with bacon bits. Bake at 
350° for 45 to 60 minutes. 


Fear not, for !am with you, be not dismayed, for | am your God; | will strengthen 
you. | will help you, | will uphold you with my victorious right hand - Isaiah 41:10. 
Alma Gillis 
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MEAT ROASTING GUIDE 


Approx. 
Weight Time (Hours) Internal 
Cut Pounds (325° oven) Temperature 
BEEF 
Standing Rib Roast ' 
(10 inch) ribs) 4 1% 140° (rare) 
' If using shorter cut (8-inch) 2 160° (medium) 
ribs, allow 30 min. longer 22 170° (well done) 
8 22 140° (rare) 
3 160° (medium) 
4/2 170° (well done) 
Rolled Ribs 4 2 140° (rare) 
2/2 160° (medium) 
3 170° (well done) 
6 3 140° (rare) 
3% 160° (medium) 
4 170° (well done) 
Rolled rump ° 5 2% 140° (rare) 
3 160° (medium) 
3% 170° (well done) 
Sirloin tip ? 3 1% 140° (rare) 
? Roast only if high quality. 2 160° (medium) 
Otherwise, braise. 2M 170° (well done) 
LAMB 
Leg 6 3 175° (medium) 
3% 180° (well done) 
8 4 175° (medium) 
4% 180° (well done) 
VEAL 
Leg (piece) 5 2% to3 170° (well done) 
Shoulder 6 3% 170° (well done) 
Rolled Shoulder 3to5 3 to 3% 170° (well done) 
POULTRY ROASTING GUIDE 
Type of Ready-To- Oven Approx. Total 
Poultry Cook Weight Temperature Roasting Time 
TURKEY 6 to 8 Ibs. 325° 2'% to 3hrs. 
8 to 12 Ibs. 325° 3 to 31 hrs. 
12 to 16 Ibs. 325° 3% to 4hrs. 
16 to 20 Ibs. 325° 4to 412 hrs. 
20 to 24 Ibs. 300° 5 to 6 hrs. 
CHICKEN 2 to 2% Ibs. 400° 1 to 11% hrs. 
(Unstuffed) 2% to 4 lbs. 400° 1% to 2'% hrs. 
4 to 8 Ibs. 325° 3 to 5 hrs. 
DUCK 3 to 5 Ibs. 325° 2% to 3 hrs. 
(Unstuffed) 


NOTE: Small chickens are roasted at 400° so that they brown well in the short cooking time. 
They may also be done at 325° but will take longer and will not be as brown. Increase cooking 
time 15 to 20 minutes for stuffed chicken and duck. 
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MAIN DISHES 


PRESBYTERIAN STEW 


2 to 3 lb. meat (chunks), have meat 2 (1 lb.) cans tomatoes 
well trimmed ¥3 c. tapioca 

3 medium size onions 1% tsp. salt 

1 bunch carrots (chunks) Y% tsp. pepper 


8 small potatoes 


Mix all ingredients but meat together. Put meat on top. Use 4 quart casserole. 
Cover. Bake in 350° oven for 31% to 4 hours. 


Irma E. Fyfe 
EASY BEEF STEW 

2 Ib. very lean beef cubes 1 can tomato soup 
1 (10 oz.) pkg. frozen peas 1 can cream of celery soup 
1 pkg. frozen carrots (either cut or 1 can cream of mushroom soup 

whole baby) 
6 medium potatoes, pared and 

quartered 


itis not necessary to brown beef cubes; just combine all ingredients in large cas- 
serole or baking dish; cover and bake in 275° oven for 5 hours. Delicious! 


Ethel Stark 
VEAL SUPREME 

Brown 8 veal patties or cutlets and place in a casserole. 

Supreme Sauce: 
12 c. milk Y ib. grated American cheese 
1 Tbsp. oleo 1 Tbsp. cornstarch 
1 Tbsp. chicken bouillon (Herb Ox) 

Seasoning: 
VY tsp. paprika (or to taste) Y% tsp. white pepper (or to taste) 
Yq tsp. nutmeg (or to taste) Y tsp. celery salt (or to taste) 


Heat 2 cup milk; add cheese and stir until cheese has melted. Add oleo and 
allow to melt. Combine cornstarch with 1 cup milk and blend, then pour into cheese 
mixture. Continue cooking slowly over low heat and add the seasonings; stir in bouillon. 
Pour over the veal patties and bake in oven for 25 minutes at 350°. 

Glynn C. Shockley 
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DUTCH OVEN DINNER 


2 lb. chuck roast or round steak 5 carrots 
Salt and pepper 6 tsp. flour 
3 onions 2 c. water 
4 potatoes 


Cut chuck roast into small pieces. Flour, salt and pepper; brownin a Dutch oven. 
Save remaining flour. Add water and simmer over low heat 30 minutes. Add flour and 
vegetables. Simmer over low heat another 30 minutes. 


Marilyn D. Carlisle 


BONELESS RUMP OR ROLLED EYE OF ROUND ROAST 


Cover 2'2 or 3 pound roast with lemon pepper and garlic salt. Heat oven to 500°. 
Put uncovered roast in and bake for 25 minutes. Shut oven off. Leave roast for 3 hours 
without opening oven. Makes wonderful gravy. Serves 4 to 6. 


Nancy Meyer 
DIETER’S BEEF STROGANOFF 
1 lb. beef tenderloin Beef bouillon or make your own 
2 Tbsp. oleo Ya c. buttermilk 
Ya lb. fresh sliced mushrooms 2 Tbsp. flour 
Ya c. chopped onion Salt and pepper to taste 


1012 oz. can condensed milk 


Have trimmed beef tenderloin sliced 1 inch thick; cut into strips 1 inch wide. 
Brown quickly in oleo in skillet. Take meat out and putin covered dish until needed. Add 
sliced mushroom and chopped onion to skillet. Cook until tender but not brown. Add 
beef bouillon; heat just to boiling. Blend buttermilk with flour; stir slowly into bouillon 
mixture. Cook, stirring constantly, until thickened (sauce will be thin). Add salt, pepper 
and meat. Heat thoroughly. May be served over hot rice. Makes 3 cups. 


And he said to his disciples, “Therefore | tell you, do not be anxious about your 
life. What you shall eat, nor about your body, what you shall put on. For life is more than 
food, and the body more than clothing.” - Luke 12:22-23. 


Val Kastner 
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PEPPER STEAK 
(1987 Banquet “‘A touch of the Orient’) 


1 Ib. sirloin tips, cut in serving 1c. beef broth 
pieces 1 (16 oz.) can whole tomatoes 
2 Tbsp. Mazola oil 1 green pepper, cut in thin slices 
Yc. chopped onion 2 Tbsp. cornstarch 
1 clove garlic Ya c. cold water 
1 tsp. salt 2 Tbsp. soy sauce 
Dash of pepper 


Brown meat slowly in hot oil. Add onion and garlic. Season with salt and pepper. 

Add beef broth; simmer 20 to 25 minutes. Add tomatoes and green pepper. Cook 10 

minutes. Combine cornstarch, cold water and soy sauce. Stir into meat mixture. Bring 
to boiling. Cook and stir 5 minutes longer. Serve with rice or noodles. Serves 4. 

Carole Free 


LIVER AND GRAVY 


Thinly sliced calf liver (whatever amounts are needed). Heat skillet with food oil 
until fairly hot. Dip liver in boiling hot water; drain on paper towels. Pat in flour, salt and 
pepper. Place in hot grease and fry quickly with lots of sliced onions. Take out liver when 
browned. Drain on paper towels. Leave onions. Make gravy by adding flour and water 
with 1 tablespoon vinegar (more if making a lot). Keep the gravy thinnish and add the 
liver back to gravy. Puta lid on and cook very low for about 20 minutes. 


Great with mashed potatoes and biscuits or corn bread. 


God is love; he who dwells in love is dwelling in God, and God in him. This is for 
us the perfection of love, to have confidence on the day of judgment, and this we can 
have, because even in this world we are as he is - | John 4:16-17. 

Mary Sadler 


OVEN BARBECUED RIBS 


3 to 4 Ib. ribs 1 tsp. chili powder 

1 lemon 1 tsp. salt 

1 large onion 2 dashes Tabasco sauce 
1c. ketchup 2c. water 


1% c. Worcestershire sauce 


Place ribs in shallow roasting pan. Cut into serving pieces, meaty side up on 
each piece. Place a slice of onion, thin slice of lemon. Roast in hot (450°) oven for 30 
minutes. Combine remaining ingredients; bring to boil. Pour over ribs; bake 45 minutes 


in 350° oven. 
Dora Sander 
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BEEF STROGANOFF 


2 Ib. lean sirloin of beef 2 tsp. salt 

4 Tbsp. oleo Ye tsp. pepper 

12 Ib. fresh mushrooms, sliced {1 can cream of mushroom soup 
12 c. tomato juice 1 can sour cream 


1 tsp. garlic powder 


Trim fat from beef and cut into strips about 3 inches long, V2 inch wide. Melt 2 
tablespoons oleo in skillet; add mushrooms. Saute until golden and remove. Melt re- 
maining 2 tablespoons oleo. Add meat and cook, stirring constantly for about 4 min- 
utes. Add garlic powder and tomato juice. Cover and cook 30 to 45 minutes until meatis 
tender (use low heat - you might need to add more water). Stir together mushrooms, 
soup and sour cream. Turn into meat mixture just before serving and heat through. 
Serve with rice. Makes 4 generous servings. 


Mary Ellen Bader 
BAKED BEANS AND HAMBURGER 
1 Ib. hamburger 1 Tbsp. ketchup 
1 can baked beans Handful of brown sugar 
1 Tbsp. molasses {1 medium onion, chopped 


Brown onion and hamburger. Mix all ingredients and bake at 300° for 1 hour or 
until done. Serves 6. 


Janet Steigerwalt 
HAMBURGER CASSEROLE 
1c. sour cream 1 tsp. sugar 
6 oz. cream cheese 2 (8 oz.) cans tomato sauce 
Yc. chopped onion (optional) 1 (5 02.) pkg. cooked noodles 
1 Ib. hamburger 1 c. grated American cheese 
1 tsp. salt 12 garlic clove, minced 


Mix sour cream, cheese and onion together and let stand. Brown hamburger, 
salt and sugar together; add garlic and tomato sauce. Cook 20 minutes. Grease 2 quart 
casserole and arrange in layers, starting with /2 noodles, cream mixture, then ham- 
burger. Repeat layers; top with grated cheese. Bake at 350 ° for 35 minutes. Serves 6 to 


Note: To increase recipe, double cream mixture and triple the meat mixture. Use 
1 pound of noodles and 3 large cans tomato sauce. 
Marjie Wonderly (Steve’s mother) 
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HAMBURGER-CHEESE BAKE 


1 or 112 lb. ground beef 2 Tbsp. chopped green pepper 

1 medium onion, chopped (1 c.) 4c. uncooked medium noodles 

2 (8 oz.) cans or 1 (15 oz.) can 1 c. cream style cottage cheese 
tomato sauce 1 (8 oz.) pkg. cream cheese, 

1 tsp. sugar softened 

Ya tsp. salt Y c. sour cream 

VY tsp. garlic salt (easy) Yc. Parmesan cheese 


Yq tsp. pepper 


Brown ground beef with chopped onion ands pepper. Stir in tomato sauce, sugar, 
salt, and pepper. Remove from heat. Cook noodles. Combine cottage cheese, cream 
cheese and sour cream. Spread 12 the noodles in 11 x7 x 1% inch baking dish; top with 
a little of meat sauce. Cover with cheese mixture. Add remaining noodles and remain- 
ing meat sauce. Sprinkle with Parmesan. Bake at 350° for 30 minutes. Serves 8 to 10. 


Variation: Add 14 cup diced onions or scallions to cheese mixture. Top with 
cup grated Cheddar cheese. May freeze before baking. Bake 30 to 45 minutes. 


Offer yourselves as a living sacrifice to God, dedicated to His service and pleas- 
ing to Him ... do not conform yourselves to the standards of this world, but let God trans- 
form you inwardly by a complete change of your mind - Romans 12:1,2. 


Train up a child in the way he should go and when he is old he will not depart from 
it- Proverbs 22:6. 
Marti Folwell, Wilda M. Fugit 


SPANISH STEAK 


2 c. chopped onion ¥g tsp. pepper 

2 |b. ground meat Dash of Tabasco sauce 
4 slices bacon, cooked, chopped 1 green pepper, cut up 

1 egg 1 onion, cut in rings 

1 tsp. salt 1 can tomatoes, drained 
4 c. grated sharp cheese 12 stuffed olives, sliced 
1 tsp. paprika 


Mix chopped onion, beef, bacon, egg, and seasonings. Line a shallow baking 
dish with foil; grease well. Shape mixture into 2 inch thick oval. Top with drained toma- 
toes and olives. Arrange green pepper and onion rings around and over meat. Put 
cheese on top. Bake at 350° for 60 to 70 minutes. 

Janet Steigerwalt 
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HAMBURGER MEAL 


1 Ib. hamburger 
1 onion, sliced 


Green pepper 
1 can tomatoes 


Potatoes, sliced 
Cabbage, shredded 


Brown hamburger and onion together in large skillet. Pour off fat. Top with layers 
of potatoes, cabbage and green pepper. Add can of tomatoes and a little water and soy 
sauce. Cook on low medium heat, covered. Do not stir. Serve from skillet. Electric skillet 
works well. 


3 bottle soy sauce 


Georgia Rounding 


PIZZA CASSEROLE 


Y2 tsp. garlic salt 

4 tsp. basil 

Y% tsp. oregano 

8 oz. Mozzarella cheese 
2 stick pepperoni, sliced 


Y2 Ib. ground beef 

6 Italian sausage, sliced 
Y2 c. chopped onion 

8 oz. macaroni, cooked 
3 (8 oz.) tomato sauce 
Ya c. water 


Brown ground beef, sausage and onion. Mix with other ingredients. Bake at 
350° for 30 minutes. Serves 8 to 10. 


Nancy Meyer 
QUICK HAMBURGER CASSEROLE 
112 Ib. uncooked ground chuck Salt and pepper 
1 tsp. Worcestershire sauce 1 (12 oz.) pkg. frozen French fried 
2 Tbsp. chopped onion potatoes 


1 (1012 oz.) can cream of mushroom 


soup 


Crumble raw chuck and mix with Worcestershire sauce, onions and soup. 
Spread in shallow casserole and top with potatoes. Bake at 350° for 30 minutes. 


2 Tbsp. butter 

1 medium chopped onion 

2 lb. hamburger (ground chuck) 

1 (8 oz.) pkg. egg noodles, cooked 
1 (4 oz.) can mushrooms 

Y Ib. diced Old English cheese 


Jill Dangler 


HOT DISH 


Salt and pepper 

4 c. chopped stuffed olives 
1 can mushroom soup 

Y2 soup can milk 

Y2 c. chow mein noodles 

2 c. cashew nuts, chopped 


Saute onion in butter. Add meat and brown. Add noodles, cheese and mush- 


rooms. Sprinkle with salt and pepper; add stuffed olives. Heat thoroughly. Put into cas- 
serole. Pour combined soup and milk over it. Bake, uncovered, at 375° for 25 minutes. 
Remove from oven; top with chow mein noodles and cashew nuts. Bake 15 minutes 
longer. Makes 8 to 10 servings. 

Margaret Bassett 
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BRAISED BEEF WITH NOODLES 
(Slow cooker) 


1% Ib. beef chuck, cut into cubes ¥e tsp. pepper 

3 medium onions, sliced 1 bay leaf 

4 carrots, sliced 5 02. noodles, cooked in 3 qt. water 
1 garlic clove, chopped 2 Tbsp. flour 

Salt 


Brown meat in butter. Add onions, carrots, garlic, salt, pepper, bay leaf, and 11% 
cups water. Cook on LOW for 7 hours. Blend flour and 2 tablespoons water; add to meat 
mixture. Stir; cover and cook for 30 minutes. Cook noodles and serve with beef. 


Janet Steigerwalt 
CORNED BEEF HASH STACKS 
1 can corned beef hash Y2 c. melted butter or salad oil 
4 slices tomato Salt 
4 slices onion 2c. creamed peas 


4 slices cheese 


Open both ends and push out hash. Cut hash in 4 slices and place on shallow 
pan. Dip tomatoes, onions and cheese in melted butter. On each slice of hash, place a 
tomato, onion and cheese slice. Sprinkle lightly with salt. Place under broiler and cook 
under moderate heat for about 10 minutes until vegetables are tender. Lift stacks ontoa 
hot platter and pour creamed peas around them. : 


Now that we have been put right with God through faith, we have peace with God 
through our Lord Jesus Christ. He has brought us by faith into this experience of God’s 
grace, in which we now live. And so we boast of the hope we have of sharing God’s 
glory! - Romans 5:1,2. 

Dorothy W. Schaible 


CONEY ISLAND HOT DOG SAUCE 


V2 Ib. lean ground beef Garlic salt 

Y4 c. water 1 Tbsp. chili powder 
2 Tbsp. catsup Y tsp. salt 

1 Tbsp. Worcestershire sauce Dash of black pepper 
Ya c. finely chopped onions Ya tsp. oregano 


1 (8 oz.) can tomato sauce 


Brown meat, breaking it into very small pieces with a fork. Drain off fat. Add other 
ingredients and simmer over low heat for 10 to 15 minutes until well blended or thick- 
ness desired. Spoon over hot dogs in buns. 

Louise D..Bolton 
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SCOTTISH BREAKFAST SAUSAGE 


1 Ib. ground chuck ¥q tsp. coriander 
1c. crumbs Ya tsp. Accent 
Y4 c. water ¥4 tsp. nutmeg 
Ya tsp. Salt Ya tsp. pepper 


Mix well; form in patties or form in a round loaf. Can be sliced if slightly frozen. 
Grill like other sausage. 


Evelyn Armstrong 
ITALIAN MEAT LOAF 
2 slices rye bread 1 egg 
2 slices white bread 1 tsp. salt 
1 medium onion Y4 tsp. pepper 
4 sprigs parsley 2 Tbsp. butter 
1 Ib. ground beef 1 (8 oz.) can tomato sauce 
3 Tbsp. grated Parmesan cheese 1 tsp. oregano 


Pour 1 cup water over bread. When soaked, crumble into fine pieces. Combine 

with chopped onions, parsley, chopped grated cheese, and slightly beaten egg. Mix 

thoroughly. Shape mixture into loaf; dot top with butter and bake, uncovered, in moder- 

ate oven (350°) for 30 minutes. Pour tomato sauce over loaf; sprinkle with oregano and 
bake 20 minutes longer. Serves 4 to 6. ; 

Dora E. Sander 


GOURMET MEAT LOAF 


1 Tbsp. butter or margarine 1 egg, beaten 

1c. fresh mushroom slices Y4 c. tomato juice 

Y4 c. chopped onion 1 tsp. Worcestershire sauce 
1c. sour cream 1 tsp. salt 

1 Ib. ground beef 1 tsp. black pepper 


1c. uncooked oats 


1. Make filling: In small frying pan saute onions and mushrooms in butter for 5 
minutes, stirring. Remove from heat and stir in sour cream. Mix lightly until combined. 

2. Make meat loaf: In large bowl combine all remaining ingredients; mix well. 

3. In lightly greased 9x5x3 inch loaf pan, place 1 of meat loaf mixture. Length- 
wise down the center, make an indentation. Spoon in filling. 

4. Spoon remaining meat loaf mixture over filling. Press top and bottom layers 
together. Bake in preheated oven at 300° for 45 minutes. Let stand 5 minutes before 
slicing. Makes 4 servings. | 


Be completely humble and gentle; be patient, bearing with one another in love. - 
Ephesians 4:2. 
Pam Sutherland 
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EVERYDAY MEATLOAF 


2/3 Cc. dry bread crumbs Ya c. grated onion 
1c. milk 1 tsp. salt 
1% lb. ground beef 2 tsp. sage 
2 beaten eggs Dash of pepper 
Topping: 
3 Tbsp. sugar Y% tsp. nutmeg 
Y4 c. ketchup . 1 tsp. dry or prepared mustard 


Soak crumbs in milk and eggs; add meat, onion and seasoning. Mix well. Put 
into 82 x 42 x 2% inch pan. Cover with topping. Bake 1 hour at 350°. 


Our God ... We do not know what to do, but our eyes are upon you - II Chronicles 
20:12. 
Pam Sutherland 


COMPANY MEAT LOAF 


2 lb. chopped meat 3 eggs 
1 pkg. Lipton onion soup mix 1 small sour cream 
1c. bread or cracker crumbs 


Mix all together and bake at 325° for 11% hours. 
Doris L. Kipper 


SHEILA’S HOT DISH 


1 Ib. ground beef 1 c. noodles (uncooked) 

1 medium onion, sliced 1 can chicken noodle soup 

1 medium green pepper, diced Y2 lb. American cheese, diced 

{1 smaii can cream styie corn 1 can mushroom stems and pieces 


Brown ground beef with onion and green pepper. Add corn. Cook noodles and 
add to mixture. Add soup, cheese and mushroom pieces. Bake at 350° for 1 hour. - 


Variations: Use can of mushroom soup instead of chicken noodle soup. Add 1 
can stewed tomatoes. 
Sally Miller, Kay Klomparens 
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LASAGNA 


Sauce: 


2 (6 oz.) cans tomato paste 1 Ib. hamburger 

1 (10 oz.) can tomato paste 1c. water 

4 c. sugar 2 bay leaves f 
Salt, pepper, onion flakes 


Break up and cook hamburger. Stir in rest of sauce ingredients. Use Ragu spa- 
ghetti sauce if more is needed. , 


Lasagna: 


15 cooked lasagna noodles 8 oz. sliced Muenster cheese 
Grated Parmesan cheese 16 oz. sliced Mozzarella cheese ' 


In a 9x14 inch baking pan; put layer of noodles, layer of sauce, layer of cheese; 
sprinkle with Parmesan. Repeat layers until all ingredients are used. Bake about 30 
minutes at 350° F. 

Marguerite M. Blackwood 
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PICCADILO SALAMANCA 


(Casserole) 
3 lb. ground beef Ya tsp. pepper 
1 c. chopped onion 2 (1 Ib.) cans tomatoes, chopped 
1 large green pepper, cut into strips but not drained 
1 large clove garlic or 1/2 tsp. 1 (6 oz.) can tomato paste 
powder 3 medium apples, peeled, cored 
1 Tbsp. chili powder and diced 
2 tsp. Salt 1 c. raisins 
Ya tsp. ground cumin 4 c. slivered almonds, blanched 


1. Brown meat in skillet, stirring to keep separated. 

2. With slotted spoon, remove meat and reserve in bowl. 

3. Pour off fat, reserving about 2 tablespoons. 

4. Add onion, green pepper, garlic, salt, and pepper to fat and cook several min- 
utes to soften. 

5, Add tomatoes, tomato paste, apples, and raisins; bring to a boil, stirring. 

6. Pour into mixing bowl with meat. 

7. Spoon into 3 quart Pyrex dish (9x13 inches). Garnish with slivered almonds 
and bake at 375° for 30 minutes on top shelf of oven. 

8. Serve over Nazare Rice. Serves 6 to 8. Can be frozen. 


Nazare Rice (for Picadilo Salamanca): 


¥, stick butter or margarine 1 Tbsp. lemon juice 

4c. chicken stock Ya tsp. crushed rosemary 
1 large onion, minced Salt and pepper to taste 
2c. rice 


1. Saute onion in butter or margarine until limp and transparent. 
2. Add rice and stir until each grain is coated. 
3. Pour this mixture into saucepan of boiling chicken stock. 
4, Add lemon juice and rosemary. 
5. Bring back to boil and simmer 17 minutes. 
6. Stir once with fork. 
7. Add salt and pepper to taste. 
Ruth Rutter 
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SWEET AND SOUR MEAT BALLS - TIM SHON YUK KOW 


1 Ib. ground beef Ya c. sugar 

Ya tsp. salt 2 Tbsp. cornstarch 

Pepper 2 c. vinegar 

VY c. sliced water chestnuts 1 Tbsp. soy sauce 

2 c. cold water 1 green pepper, chopped 

2 Tbsp. flour 1 can pineapple chunks and juice 
4 Tbsp. oil 


Mix beef, salt, pepper, and water chestnuts. Add cold water and mix thoroughly. 
Form into tiny balls and roll lightly in flour. Heat oil and brown meat balls. Combine re- 
maining ingredients and cook until hot. Pour over meat balls and serve with toothpicks. 


“If ye have faith as a grain of mustard seed ... nothing shall be impossible unto 
you.” - Matthew 17:20. 


Alma Marshall 
CARROT MEATBALL CASSEROLE 
1 lb. ground beef Salt and pepper to taste 
12 c. finely chopped celery 1 Tbsp. finely chopped onion 
4 to 6 carrots, cooked and mashed 1 can cream of mushroom soup 
2 eggs ic. milk 


¥Y2 bread crumbs plus extra 


Mix all ingredients except soup and milk together and shape into golf-size balls. 
Roll in extra bread crumbs. Brown in skillet in 2 to 3 tablespoons oil. Drain well and 
place in greased casserole dish, one layer deep. 


Mix mushroom soup and milk and pour over the top of meatballs. May be frozen 
or refrigerated at this point. Bake at 325° for 35 to 45 minutes (casserole must be 
thawed or baking time must be increased). Serve over noodles or mashed potatoes. 


JoAnne Spigarelli 
ZUCCHINI MOUSSAKA 
3 zucchini, cut in 4 inch slices Ya tsp. salt 
1 sliced onion Y% tsp. cinnamon 
2 Tbsp. vegetable oil 1 c. cottage cheese 
1 lb. lean ground beef 1 slightly beaten egg 
1 (8 oz.) can tomato sauce Y% c. Parmesan cheese 


1 garlic clove 


Lightly brown zucchini and onion in oil; remove from skillet and place in bottom 
of baking dish. In same skillet brown beef and pour off any fat. Stir in tomato sauce, 
garlic, salt, and cinnamon. Spoon over zucchini and onions. Blend beaten egg and cot- 
tage cheese; spoon over meat. Sprinkle with Parmesan cheese. Bake at 350° for 30 
minutes. Makes 6 servings. 


And now abideth faith, hope, charity, these three; but the greatest of these is 
charity - | Corinthians 13:13. 
Muriel Lever 
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WILD RICE CASSEROLE 


1c. raw wild rice VY c. butter or oleo 
3c. water 2 Tbsp. soy sauce 

1 tsp. salt 1c. dairy sour cream 
1 Ib. ground round 1 tsp. salt 

2 Ib. fresh mushrooms ¥g tsp. pepper 

Y% ce. chopped celery Y4 c. slivered almonds 


Ya c. chopped onion 


Wash rice in running water in strainer. Add 1 cup rice to 3 cups salted boiling 
water. Reduce heat and simmer, covered, for 35 to 50 minutes or until kernels puff 
open. Uncover; fluff with fork and simmer 5 more minutes. Drain any excess liquid. 


Brown ground beef and set aside. Slice mushroom and saute with onions and 
celery in butter for 5 to 10 minutes. Combine soy sauce, sour cream, salt, and pepper. 
Add cooked rice, browned meat, mushrooms, onion and celery mixture, and 1 al- 
monds. Toss lightly. Place in buttered casserole and bake about 45 minutes at 350°, 
uncovered. Add water if needed. Stir several times. Garnish with rest of almonds. Serve 
hot. 


Evelyn Armstrong 
HALLELUJAH CHICKEN 
1% c. cooked, diced chicken 1 can sliced water chestnuts 
1 c. cooked rice 2 c. slivered almonds 
1 c. cooked, diced celery (don’t 6 oz. can cream of chicken soup 
overcook) (undiluted) 
2 Tbsp. chopped onions ¥q4 c. Mayonnaise 
Topping: 
1 stick oleo 1 c. crushed corn flakes 


Mix all ingredients together. Put in greased casserole. Melt oleo and mix with 
crushed corn flakes. Cover casserole with mixture and bake at 350° for 45 minutes, 


uncovered. 
Margaret Wearing 
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SAVORY CHICKEN SCALLOP 


4c. diced, cooked chicken ¥3 c. chopped pimento 

3 c. fine soft bread crumbs ¥a tsp. poultry seasoning 
1% c. cooked rice 112 c. chicken broth 

¥a4 c. chopped onion 11% c. milk 

¥a4c. chopped celery 4 slightly beaten eggs 


Combine all ingredients. Spoon into 9x13 inch greased baking dish. Bake at 
350° for 50 to 55 minutes or until knife inserted comes out clean. Cut in squares and 
serve with Mushroom Sauce. 


Mushroom Sauce: 


1 can cream of mushroom soup 1c. sour cream 
Ya c. milk 


Combine ingredients in saucepan. Heat and stir until hot. Serves 12. 


Love is patient and kind, love is not jealous or boastful; it is not arrogant or rude. 
Love does not insist on its own way; it is not irritable or resentful; it does not rejoice at 
wrong but rejoices in the right. Love bears all things, believes all things, hopes all 
things, endures all things - | Corinthians 13:4. 


Doris Kirkton 
CHICKEN CASSEROLE 
4 chicken breasts, boiled and boned 1 c. frozen peas 
(save broth) a c. slivered almonds (optional) 
4 slices toast Y2 c. cooked celery, cooked in broth 
1 large can mushrooms until tender 


1 small can pimento 


Place toast in bottom of casserole; top with chicken, pimento, peas, mush- 
rooms, and celery. 


Mix together: 
2 eggs 1 can mushroom soup 
2 c. salad dressing 1 c. chicken broth 


Pour over casserole; top with almonds and 2 more slices of cubed toast. Bake at 
350° for 30 minutes. 


Optional: After 20 minutes, sprinkle Cheddar cheese on top and return to oven 
for 10 minutes. 
Cheryl Wonderly 
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CHICKEN-WILD RICE CASSEROLE 


Ya c. margarine 2 (4 02.) cans sliced mushrooms, 
¥ c. flour drained 

1% c. chicken broth 1 (2 02.) jar pimientos 

2V4 c. milk Y2 c. chopped green pepper 

Salt and pepper to taste 4 c. Slivered almonds 

3 c. cubed chicken Minced parsley 


21% c. wild rice, cooked 


Melt margarine in heavy saucepan. Blend in flour, salt and pepper, stirring until 
smooth and bubbly. Remove from heat; stir in broth and milk. Heat to boiling, stirring 
constantly. Boil 1 minute. Add chicken, wild rice, mushrooms, pimientos, green pepper, 
and almonds. Pour into greased casserole (13x9x2 inches). Sprinkle with minced pars- 
ley. Bake at 350° for 45 minutes. 


Create in me a clean heart, O, God; and renew a right spirit within me - Psalm 


51:10. 
Marie E. Gilmore 


HOT CHICKEN SALAD 


1 can cream of chicken soup 1 Tbsp. lemon juice 
2 c. diced, cooked chicken breast 2 tsp. salt 
2 c. cooked rice (Minute rice cooked Yc. mayonnaise 
in chicken broth) 3 hard-boiled eggs, chopped 
Yc. celery 1 c. water chestnuts, chopped 


Mix all together. Put in greased baking dish. 

Sprinkle with a mixture of: 
1c, crushed Team (or corn flakes) 1c. slivered almonds (optional) 
% c. oleo 


Bake at 375° for 30 minutes. Serves 8. Can be prepared the day before. Omit 
cereal until oven time. 


. And he said to them all, “If anyone wants to come with me, he must forget him- 
self, take up his cross every day, and follow me.” - Luke 9:23: 
Merrie Klecka 
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ORIENTAL CHICKEN AND WALNUTS 


1 Ib. boneless chicken breasts, cut 3 large slices candied ginger, 
in 12 inch pieces slivered 

Ya Cc. Soy sauce 6 Tbsp. salad oil 

¥% c. walnuts 1 Tbsp. sherry or saki 

2 Tbsp. cornstarch 1 tsp. sugar 


Mix chicken with 1 tablespoon soy sauce and 1 tablespoon cornstarch; set 
aside. Heat oil. Fry walnuts to light brown (be careful, they burn easily). Remove from 
oil. Place chicken and ginger in oil, stirring until chicken changes color to white. Add the 
sherry, sugar and remaining soy sauce. Cook 4 to 5 minutes longer. Add remaining 
cornstarch mixed with 1 tablespoon water. Add walnuts and stir until liquid clears. 
Serve with rice and mixed fruit salad. Serves 6. 


“Do to others as you would have them do to you.” - Luke 6:31. 


Betty Funkey 
CHICKEN AND LIMA BEAN CASSEROLE 
2 c. cooked chicken, diced V2 c. mayonnaise 
1 can mushroom soup 1 pkg. partly cooked lima beans 


Mix together and put in 1 to 11 quart casserole with shredded cheese on top, 
then Pepperidge Farm stuffing, then drizzle % stick of margarine on top. Bake at 350° 
for 45 minutes to 1 hour. Can freeze for short while. Serves 4 to 6. 

Clara J. Gardner 


CHICKEN CASSEROLE 


3c. diced, cooked chicken 2 c. green pepper 
7 oz. elbow macaroni (uncooked) 1 small jar pimentos 
2 cans mushroom soup 1 small onion, finely chopped 
2c. milk 2 hard-boiled eggs, chopped fine 
1 can sliced water chestnuts or 1 c. 1 tsp. salt 

chopped celery 


Mix all together; put in 9x13x2 inch pan. Refrigerate overnight. Bake 1 hour at 
350°. Serves 10 to 12. Cut into squares and can be served with canned chicken gravy. 
Clara J. Gardner 
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ITALIAN CHICKEN TETRAZZINI 


6 oz. pkg. fine spaghetti 2 tsp. garlic powder 

2 tsp. salt 2 pt. whipping cream 

2 c. boned chicken Yc. pimento 

1 can cream of mushroom soup ic. milk 

1 (3 oz.) can mushrooms 1c. grated Cheddar cheese 
1 bunch green onions, cut fine 1 green pepper, chopped 


While spaghetti cooks, brown onion and green pepper in 2 tablespoons butter. 
When tender, add other ingredients, except spaghetti and cheese. Cook until well 
blended. Add spaghetti. Pour into a greased casserole dish. Bake at 300° for 1 hour. 
Sprinkle cheese on top. Turn off oven and let cheese melt. Serves 8 to 10. 


Onion rings can be added if desired. 
Mary Nell Garner 


BONED CHICKEN BREAST CASSEROLE 


4 large chicken breasts, split, V3 c. milk 
skinned and boned (save some Y2 c. Taylor’s white wine 
broth - lightly salted - from 2 pkg. (8 oz.) Pepperidge Farm 
cooking chicken) herb stuffing 


1 can cream of mushroom soup 


Chicken breasts may be cooked whole; carefully remove meat from bone so it 
will be in nice large serving portions (this can be done the day before). Spray casserole 
with Pam and lay chicken breasts on bottom. Mix stuffing according to directions for dry 
stuffing (use cooking broth for liquid). Cool so it is very crumbly and sprinkle on top. 
Bake, uncovered, in 350° oven for 45 minutes. 

Ethel Stark 
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MISS GEORGIA’S CHICKEN ’N STRIP DUMPLINS 


1 (2 lb.) fryer or larger Salt 
Ya stick margarine 


Boil chicken in water and margarine until tender. Be sure water covers all the 
chicken. 


Dumplins: 
1c. hot chicken broth Flour (enough to make consistency 
1 egg, beaten of biscuit dough) 


Mix egg with flour (about 11/2 cups). Add hot broth. Add more flour (enough to 
make consistency of biscuit dough). Roll dough real thin on a floured surface. Cut into 
little strips. 


Take chicken out of pot except for a few pieces on bottom so dumplins won’t 
stick. Put layer of strips on top of chicken and let come to boil; add some other pieces of 
chicken and more strips and bring to boil. Repeat until all chicken and strips are in pot. 
Cover and let cook over medium heat until dumplins are tender. 


If broth gets low, add some hot water so you will have lots of good gravy. Some- 
times | add chopped hard-boiled eggs along when adding the chicken pieces and 
strips. 

Mary Nell Garner 


CHICKEN WITH DUMPLINGS 


‘1 (4 to 5 Ib.) chicken, cut up 1% tsp. salt 
Fresh celery leaves Y% tsp. pepper 
Onion 


Place chicken in soup pot and cover with water. Add celery leaves, onion, salt, 
and pepper. Cook until tender, about 212 to 3 hours. Skim out celery leaves and onion. 


Dumplings: 
2c. flour - ¥3 ¢. shortening 
2 tsp. baking powder Ya c. milk 
1 tsp. salt 


Mix shortening into dry ingredients (flour, baking powder, salt). Add milk; you 
may need alittle more, if necessary, to make a stiff dough. Roll thin and cut into 1x3 inch 
strips. Drop into boiling chicken stock. Cover with lid and boil gently for 20 minutes. Do 
not stir. 


Trust in the Lord with all your heart and lean not on your own understanding; in all 
your ways acknowledge Him, and He will make your paths straight - Proverbs 3:5,6. 
Bev Karlson 
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DIVINE DIVAN 


4c. cooked chicken or turkey Ya tsp. curry powder 

20 oz. frozen broccoli Ya C. or more grated Cheddar 

2 cans cream of anything soup cheese 

1 tsp. lemon juice Ya c. bread crumbs, mixed with 2 
1 ©. mayonnaise Tbsp. melted butter 


Cook broccoli until almost done; drain and put in bottom of 9x13 inch pan. Scat- 
ter chicken or turkey over broccoli. Mix soup, lemon juice, mayonnaise, curry, and gra- 
ted cheese. Pour over top. Sprinkle on crumbs. Bake at 350° for 20 to 30 minutes until 
hot and bubbly. 


They that wait upon the Lord shall renew their strength - Isaiah 40:31. 
Cheryl Kemp 


MARINATED CHICKEN WINGS 


1 c. soy sauce 3 Tbsp. lemon juice 
1c. sugar 2 tsp. ginger 
2 to 3 buttons garlic 


Marinate chicken wings in above mixture one day or longer. Bake at 375° on 
cookie sheet until brown. Turn and bake 45 minutes all together. 
Pam Sutherland 


SOY CHICKEN-TURKEY 


1 c. soy sauce 3 Tbsp. lemon juice 
1 c. sugar 2 tsp. ginger 
2 to 3 buttons garlic 


Marinate chicken in preceding mixture one day or longer. Bake at 375° until 
brown and bake other side a total of about 45 minutes. 


For we are God’s workmanship, created in Christ Jesus to do good works, which 
God prepared in advance for us to do - Ephesians 2:10. 
Pam Sutherland 


HICKORY SMOKED BROILERS 


Prepare charcoal fire. When it has burned down, put in a handful of hickory nuts 
or chips which have been soaked in water. Sassafras chips may be used instead of 
hickory. Salt and pepper broilers and place on grill. Prepare soup of butter and lemon 
juice and brush broilers often. Turn frequently. Keep hood closed during cooking. Cook 
about 11% hours. 

, Thomas B. Gallaher 


1251-89 57 


RICH CHICKEN 


11% c. uncooked rice 1 can cream of chicken soup 
1 stick butter 1 chicken, cut up or 6 to 7 pieces of 
1 can cream of mushroom soup your choice 


1 can cream of celery soup 


Mix and cook all in 9x14 inch pan. Melt butter in pan; mix in rice. Stir in soups, 
mixing well. Place chicken pieces on top. Bake 2 hours ina 325° oven. 


My favorite scripture is 23rd Psalm. 
Dana Pascoe 


OVEN FRIED CHICKEN 
(1988 Banquet “Old Florida’’) 


1 Tbsp. oleo . 1% tsp. salt 
2/3 c. Bisquick Y% tsp. pepper 
12 tsp. paprika 3 Ib. chicken, cut up 


Melt oleo in 13x9 inch pan. Coat chicken in a mixture of Bisquick, paprika, salt, 
and pepper. Place in pan, skin side down. Bake 35 minutes at 425°; turn and bake until 
done, about 15 minutes more. Serves 6. 


Note: Skinless chicken can be used. 
; Carole Free 


BAKED CHICKEN 


Skin chicken; sprinkle with salt. Shake in bag with crushed corn flakes. Place in 
shallow pan that has been sprayed with Pam. Cover with foil or lid. Make holes in foil. 
Bake preheated oven, 350° to 375°, 1 hour. Test for doneness. Uncover; crisp coating 
for 10 to 15 minutes if desired. 


And we know that all things work together for good to them that love God, to 
them who are the called according to his purpose ... What shall we then say to these 
things? If God be for us, who can be against us? He that spared not his own Son, but 
delivered him up for us all, how shall he not with him also freely give us all things? ... 
Who shall separate us from the love of Christ? Shall tribulation, or distress, or persecu- 
tion, or famine, or nakedness, or peril, or sword? ... For | am persuaded, that neither 
death, nor life, nor angels, nor principalities, nor powers, nor things present, nor things 
to come, nor height, nor depth, nor any other creature, shall be able to separate us from 
the love of God, which is in Christ Jesus our Lord - Romans 8: 28-39. 

Harriet Taylor 
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CHICKEN ELEGANTE 
(1986 Banquet ‘‘An Enchanted Evening’’) 


6 chicken breasts 4 chopped garlic cloves (or 12 tsp. 
2 c. sour cream garlic salt) 
Y% c. lemon juice 4tsp. salt 
4 tsp. Worcestershire sauce Ya tsp. pepper 
4 tsp. celery seed (or 1 tsp. celery ¥4 c. dry bread crumbs 
salt) 12 c. butter (melted) or mayonnaise 


2 tsp. paprika 


Cut breasts in half and dry. Combine sour cream, lemon, salt, pepper, paprika, 
and garlic. Coat chicken with sauce. Refrigerate overnight.* Heat oven to 350°. Roll 
chicken in crumbs. Putin shallow pan, then pour over melted butter. Bake, uncovered, 
for 45 minutes. Add more butter if it looks dry, then bake 10 minutes longer or until ten- 
der. 


* It is not necessary to refrigerate overnight but you will appreciate the conven- 
ience when preparing a special meal for company! 
Carole Free 


CHICKEN PICCATA 


4 chicken breasts, boned and ¥e tsp. garlic powder 
skinned ¥e tsp. paprika 

1 egg Yc. margarine 

3 Tbsp. lemon juice 2 chicken bouillon cubes 

¥Y% c. unsifted flour 12 c. boiling water 


Beat egg with 1 tablespoon of the lemon juice. Combine flour, garlic and paprika. 
Dip chicken in egg mixture and then in flour mixture. Brown in hot margarine. Dissolve 
bouillon.in water; add-to chicken. Add remaining lemon. Simmer 20 minutes. 


Georgia Rounding 
CHICKEN AND MUSHROOMS 
3 whole chicken breasts, deboned 3 to 4 oz. mushroom pieces (or 
3 eggs, Slightly beaten sliced fresh) 
1% to 2c. Italian bread crumbs 4 oz. sliced Muenster cheese (or 
Y2 c. margarine enough to cover top) 


¥2 c. chicken bouillon 


Slice chicken into 2x3 inch pieces. Soak chicken in eggs for at least 20 minutes. 
Coat with bread crumbs. Melt margarine in skillet and brown chicken (can do ahead 
and refrigerate at this point). Put in large, low casserole. Pour on broth; sprinkle with 
mushrooms and cover with cheese. Cover casserole. Bake 30 minutes at 325°. Serves 
6. 


“I have told you this so that you will have peace by being united to me. The world 
will make you suffer. But be brave! | have defeated the world!” - John 16:33. 
Marsha Hahn 
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PANAMANIAN CHICKEN 


Cut 1 large fryer into frying pieces. Season with salt and pepper and roll in flour. 
Fry the pieces in % cup olive oil. Brown the pieces and place them in a baking dish. 


In the same oil fry: 


¥3 c. chopped onion ¥8 c. chopped celery 
1 clove garlic ¥3 ce. chopped carrots 
4 Tbsp. chopped green pepper 


Add 1% cups tomato juice. Pour these items over the chicken in the baking dish. 
Cover. Bake in 325° oven for 1 hour. 


Before serving add: 
1 c. sauteed mushrooms Ya c. sliced Spanish olives 


Serve with rice. This recipe can be made with your favorite chicken parts. It is 
excellent when prepared ahead and reheated just before serving. 
Eleanor S. Bathgate, 1913-1987, submitted by Carl Bathgate 


CHICKEN ITALIANE 


4 halved chicken breasts, skinned Y2 tsp. oregano or basil 
and boned Y c. grated Parmesan cheese 
2 Tbsp. cornstarch 2c. tomato sauce 


Place chicken in baking dish. Bake, covered, 15 minutes in preheated 425° 
oven. Drain. Combine tomato sauce, cornstarch and oregano. Cook until sauce is 
thickened. Pour sauce over chicken. Top with cheese. Bake 10 to 15 minutes, uncov- 
ered. 


Why do you spend your money for that which is not bread, and your labor for that 
which does not satisfy? Harken diligently to me, and eat what is good and delight your- 
selves in fatness - Isaiah 55:2. 


Ruth Gregory 
CHICKEN 
8 chicken breasts 1 can whole cranberries 
1 small low-cal French dressing 1 pkg. Lipton onion soup mix 


Place chicken in large baking dish. Mix together remaining ingredients. Pour 
over chicken. Bake 1 hour at 350°. 


Love is patient and kind; it is not jealous or conceited or proud; love is not ill- 
mannered or selfish or irritable; love does not keep a record of wrongs; love is not happy 
with evil, but is happy with the truth. Love never gives up; and its faith, hope and pa- 
tience never fail - | Corinthians 13:4-7. 

Brenda Marti Klecka 
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CHICKEN BREASTS IN SOUR CREAM 


4 chicken breasts, boned and 1c. sour cream 
skinned Ya c. sherry 

1 can cream of chicken or Paprika 
mushroom soup (undiluted) (Do not add salt) 


Arrange chicken in shallow baking dish so that pieces do not overlap. Combine 
soup, sour cream and sherry. Stir until well blended. Pour over chicken, completely 
covering it. Dust with paprika. Bake at 350° for 112 hours. Serve with cooked rice, 
spooning sauce over rice. 


Lord, when doubts fill my mind, when my heart is in turmoil, quiet me and give 


me renewed hope and cheer - Psalm 94:19. 
Marie E. Gilmore 


CHICKEN CACCIATORE 


6 to 8 skinned chicken breasts 2 pkg. Lawry’s spaghetti sauce mix 
Cooking oil 2 large cans tomato sauce 


1. Saute chicken breasts in / cup cooking oil until brown. 

2. In large kettle mix the 2 packages of Lawry’s spaghetti sauce mix, with the 2 
large cans of tomato sauce. Cook about 30 minutes. 

3. Add chicken to sauce and simmer for an hour 

4. Serve with wild rice, salad and rolls, dessert, and coffee. 


But they who wait for the Lord shall renew their strength, they shall mount up 
with wings like eagles, they shall run and not be weary, they shall walk and not faint - 


Isaiah 40:31. 
Audrey E. Buser 


CHICKEN BREASTS IN CHAMPAGNE 


3 whole chicken breasts, boned, 2 c. fresh mushrooms, thinly sliced 
skinned, cut in halves Ya c. champagne 

1 Tbsp. vegetable oil Ya c. chicken broth, double strength 

Juice of 1 lemon 4 Tbsp. butter 

Salt and pepper to taste 2 Tbsp. parsley, finely chopped 

1 tsp. thyme 1 tsp. flour, mixed with 1 tsp. butter 


Ya c. Shallots, finely chopped 


Sprinkle the chicken with lemon juice and thyme and let marinate for 5 minutes. 
Season with salt and pepper. In a heavy saute pan heat the butter and oil and brown the 
chicken breasts on both sides; remove from the pan and put aside. Add the shallots and 
mushrooms and saute for about 4 minutes, stirring constantly, then add the cham- 
pagne and chicken broth. Simmer this sauce for 10 minutes. Return the chicken 
breasts to the pan and bring to a boil; simmer for 5 minutes. Add the parsley and thicken 
the sauce with the flour and butter mixture. 


There hath no temptation taken you but such as is common to man - but God is 
faithful, who will not suffer you to be tempted above that ye are able; but will with the 
temptation make a way to escape, that ye may be able to bear it - | Corinthians 10:13. 

Albert H. Mugler 
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PARTY CHICKEN 


8 chicken breasts, skinned and 4 oz. dried beef (in a jar) 
boned 1 can undiluted mushroom soup 
8 slices bacon 1 pt. sour cream or half & half 


Cover bottom of baking dish with dried beef. Arrange chicken on top of beef. 
Arrange bacon strips on top of chicken. Mix soup and cream and pour over all. Refriger- 
ate. When ready to cook; bake at 275°F. for 3 hours, uncovered. Serves 8. 

Isobel Willis, Florance Garrett, Nancy Meyer 


COUNTRY CAPTAIN 


21 to 3 Ib. chicken, cut up 1 can tomatoes 
1 tsp. salt 1 clove garlic, crushed 
 Yatsp. pepper 2 tsp. curry powder 
' Yac. butter 12 tsp. leaf thyme 
1 onion, chopped VY c. raisins 


1 green pepper, chopped 


Sprinkle chicken on both sides with salt and pepper. Heat butter and brown 
chicken. Remove chicken; add onion, green pepper, garlic, curry, and thyme to skillet. 
Cook until onion and green pepper are tender. Add tomatoes, raisins and browned 
chicken. Cook over low heat for 20 to 30 minutes. Serve over rice. Sprinkle with blan- 


ched, toasted almonds. Pass bowls of chutney, coconut, peanuts. 
Donna Hill 
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_ CREAMY CHICKEN ENCHILADAS 


V2 stick butter 10 flour tortillas or large entree 
1 extra large onion, thinly sliced crepes 
4 chicken breasts, skinned, boiled ¥2 pt. ctn. whipping cream 
and cubed 1 pkg. grated Monterey Jack or 
1 can diced green chilies or more to other mild white cheese 
taste Chopped green onion, sliced black 
1 (8 02.) pkg. cream cheese, diced olives and lime wedges 
Salt (garnish) 
Oil 


Preheat oven to 375°F. Grease 9x13 inch baking dish. Melt butter in large skillet 
over very low heat. Add onion and cook, stirring occasionally until onion is limp but not 
brown, about 20 minutes. Remove from heat and add chicken, chilies and cream 
cheese. Mix lightly with fork. Add salt to taste. 


Heat about 1% inch oil in small skillet. Dip tortillas one at a time into oil and fry 
several seconds until they begin to blister and become limp. (Do not let them become 
crisp.) Remove with tongs and drain on paper towels. Crepes can be refried or used 
after first cooking. 


Spoon about 1% cup of filling down center of each tortilla. Roll and set seam side 
down in baking dish. Moisten tops with cream and sprinkle with grated cheese. Bake, 
uncovered, until heated through, about 20 minutes. Garnish with green onion and ol- 
ives. Squeeze lime juice over just before serving. 


If God thus loved us, dear friends, we in turn are bound to love one another. 
Though God has never been seen by any man, God himself dwells in us if we love one 
another; his love is brought to perfection within us - | John 4:11,12. 

Margaret Morrison 


ED’S CHICKEN AND BAR-B-QUE SAUCE 


1 bottle catsup 1 tsp. pepper 

1 bottle A.1. Sauce 2 diced onions 

1 bottle Worcestershire sauce Garlic to taste 

1 or 2c. vinegar Tabasco to taste 
1 tsp. salt Chicken 


Put all ingredients except chicken into pot and simmer for 30 minutes. Keeps 
forever in refrigerator. Delicious on chicken. Cut chicken into pieces. Over coals, cook 
chicken slowly, turning frequently and baste on each turn. Sauce will cling to chicken 
and burn. Fear not, the worse it burns, the better it is. Have lots of napkins handy. 

Ed Bryan 
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BARBECUE SAUCE 


1 medium onion 2 Tbsp. brown sugar 
2 Tbsp. oil or fat Y2 c. water 

Y c. lemon juice 1 c. chili sauce 

2 Tbsp. vinegar Salt and pepper 


1 Tbsp. Worcestershire sauce 
Brown onion in fat; add rest of ingredients. Simmer 20 minutes. 
Your word is a lamp to my feet and a light for my path - Psalm 119:105. 


Pam Sutherland 
BARBECUE SAUCE FOR MEATS 
Ya c. oleo 1 clove garlic, mashed fine 
2 Tbsp. vinegar 1 tsp. sugar 
Y% tsp. salt 2 tsp. prepared mustard 
Y tsp. pepper : 1 tsp. Worcestershire sauce 
Y% tsp. cayenne pepper 1 Tbsp. chopped onion 
1 Tbsp. chili pepper Few drops Tabasco sauce 


Mix sauce and heat to boiling. Stand meat in sauce for several hours for best 
flavor. Remove meat and roast or barbecue. Baste with sauce. Excellent for spareribs, 
chicken, beef, and hamburgers. Do not stand hamburgers in sauce, just baste. 


Like cold water to a thirsty soul, so is good news from a far country - Proverbs 
25:25, 


Val Kastner 
TURKEY DELIGHT CASSEROLE 
6 chicken breasts or leftover 1 inch Ya c. green onions, sliced (include 
cubes of turkey tops) 
1 can cream of celery soup 112 c. mayonnaise 
1 can cream of mushroom soup ~ 1 can water chestnuts, sliced 
1 can cream of chicken soup 1c. slivered almonds (small pkg.) 


2 c. or more sliced celery 


Cook chicken breasts in seasoned water. Cut in 1 inch cubes. Mix with all other 
ingredients and let stand overnight. Preheat oven to 375°. Add 1 medium size can Chi- 
nese noodles to mixture and bake at 325° for about 40 minutes. 


For as many as are led by the Spirit of God, they are the sons of God - Romans 
8:14. 


Lois Floe Ash 
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TURKEY ALMOND SUPREME 


6 c. cooked turkey, cubed 1 can mushrooms (including liquid) 
1% c. chopped celery Y4 Cc. Soy Sauce 

Y2 c. chopped onion Y% c. water 

Y4 c. green pepper, chopped 1 c. sour cream 

3 Tbsp. butter 1c. sliced almonds 

2 02. jar chopped pimiento 5 to 6 oz. thin noodles, cooked 


1012 oz. c. golden mushroom soup 


Cook celery, onion and green pepper in butter 5 minutes. Combine the turkey, 
pimiento, mushrooms, and soup, soy sauce, and water. Add sour cream to cooked noo- 
dies. Combine turkey mixture and noodles. Put mixture in 2% to 3 quart casserole. 
Sprinkle with almonds. Bake at 350° for 1 hour. Serves 10. 


But if we walk in the light, as He is in the light, we have fellowship one with an- 
other, and the blood of Jesus Christ His Son cleanseth us from all sin - | John 1:7. 
Kay Gibson (Kathren) 


GOLDEN GATE TURKEY LASAGNA 


2 Tbsp. salad oil 2 (8 02.) cans tomato sauce 
Y2 c. minced onion Ya c. grated Parmesan cheese 
112 lb. ground turkey Ya Ib. lasagna (112 inch wide 
2 cloves garlic (or garlic powder or noodles) 

garlic salt) ¥a |b. thinly sliced Mozzarella or 
1% tsp. salt Swiss cheese 
VY tsp. black pepper 1 Ib. Ricotta or cottage cheese (if 
Ya tsp. oregano using cottage cheese, beat 1 
1 can tomatoes (212 Cc.) egg and mix with it) 


Day before or early in day: In hot oil in skillet, saute onions. Add turkey and cook 
uniii red coior disappears. Siice gariic, mash with salt; add to meat with pepper, oreg- 
ano, tomatoes, tomato sauce, ' of the Parmesan. Simmer together 1 hour. Refrigerate 
until ready to use. Spoon off excess grease. This keeps sauce from being too greasy. 


About 45 minutes before serving: Start heating oven to 350°. Cook lasagna as 

label directs. Drain; cover with cold water. Now, in 12x8x2 inch baking dish, arrange 1% 

meat sauce, then single layer of drained lasagna, placed lengthwise (leave rest in wa- 

ter), layer of Mozzarella, layer of cottage cheese, 2 tablespoons Parmesan. Repeat, 

ending with remaining sauce and Parmesan. Bake about 30 minutes. Makes 8 serv- 
ings. 

Joan Deifell 
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POPPY SEED CASSEROLE 


112 Ib. ground turkey 1 (8 oz.) pkg. wide noodles 

¥3 c. chopped onion 1 (8 oz.) pkg. light cream cheese, 
¥3 c. chopped green pepper cubed 

1 (15 02.) can tomato sauce 1 c. lowfat cottage cheese 

Ya tsp. salt Ya c. plain lowfat yogurt 

Y4 tsp. pepper 1 Tbsp. poppy seed 


In large skillet cook ground turkey, onion and green pepper until meat is no 
longer pink and vegetables tender. Drain liquid off; add tomato sauce and salt and pep- 
per. Cook noodles according to package directions; drain. 


Insmall bowl mix cheeses, yogurt and poppy seed. Toss the cheese mixture with 
hot noodles. Layer 3% of the noodle mixture in a 13x9 inch pan. Spoon the meat mixture 
over the center of the noodles, leaving a 1 or 2 inch border. Layer remaining noodles 
over meat, again leaving a 1 or 2 inch border. Bake, covered, at 375° for 30 minutes. 
Uncover and bake 15 minutes more. 

Jane S. Finney 


“DRY” PECAN STUFFING 


10 c. bread cubes (10 to 12 slices % tsp. sage 
whole wheat or coarse bread) Ya tsp. celery salt 
1c. (+) chopped celery and leaves 1 tsp. salt 
1 medium onion, chopped 1 c. butter or margarine, melted 
1 Tbsp. poultry seasoning 1 c. chopped pecans 


Combine bread cubes, celery, onion, spices, and pecans in large bowl; pour 
melted butter over. Mix well. Use part of this for turkey. Bake remaining in greased pan 
(325° to 350°) for 45 minutes to 1 hour (until brown). 

Joan Deifell 


ARMENIAN TURKEY STUFFING 


2 c. chopped lamb (beef sirloin may Ya c. roasted almonds 
be used) 2 tsp. salt 

1 tsp. salt 1 tsp. pepper 

1 c. uncooked rice (brown or wild 1 tsp. allspice 
rice preferred) 


Place meat, salt and 4 cup of water in pot. Brown, continually stirring until meat 
is fairly well cooked. Cook rice separately in 1 quart water. Bring to boil and cook 10 
minutes. Drain and rinse with cold water. Mix rice, drained meat, almonds, salt, pepper, 
and allspice. It is now ready to stuff in turkey or chicken. Makes enough for 15 pound 
turkey. 


This recipe can be used as a side dish, but cook rice 20 minutes. Almonds may 
be roasted under broiler or fried (browned) with butter (skins removed). 


Trust ye in the Lord forever - Isaiah 26:4. 
Marian Lowrie 
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FRANKFURTER LOAF 


2 Ib. franks (about 6 - use turkey Y c. evaporated milk 
franks for lower calories) Y tsp. powdered sage 

1 egg 2 Tbsp. water 

Ya tsp. chopped onion (use more if Ya c. bread or cracker crumbs 
desired) (optional) 


1 c. rolled oats 


Preheat oven to 350°F. Chop frankfurters finely. Add slightly beaten egg, onion, 
oats, milk, water, and sage. Mix thoroughly. Putin greased 1 pint baking dish. Bake until 
firm, about 25 minutes. Bread crumbs may be sprinkled on top before baking. Serves 2 
or 3. 


God is our refuge and strength - Psalm 46:1. 


Marian Lowrie 
COUNTRY STEW 
Serve with chunks of crusty bread. 

1 lb. ground turkey 1 (8 oz.) can tomato sauce 
8 oz. (4 or 5) frankfurters (turkey or ¥3 c. water 

chicken) 1 env. Sloppy Joes seasoning mix 
1 (16 oz.) can mixed vegetables (or 

frozen) 


In large skillet, brown ground meat; drain off excess fat. Cut frankfurters into 1/2 
inch thick slices. Add to meat along with undrained mixed vegetables, tomato sauce, 
water, and Sloppy Joes seasoning mix. Cook and stir until mixture is hot and bubbly. 
Makes 4 to 6 servings. 

Joan Deifell 


SHRIMP SCAMPI FOR FOUR 


1 lb. shrimp, cleaned, deveined Ya c. sherry (optional) 

1 stick butter, cut in half 1 lemon 

¥4 c. onions, chopped Parsley garnish (optional) 
1 section garlic, crushed Rice, cooked 

¥2 lb. mushrooms, sliced Lemon wedge (optional) 


Melt ¥2 stick butter in electric fry pan until foamy. Add onions and garlic. Saute 5 
minutes. Add mushrooms. Saute 5 more minutes. Set aside. 


Melt remaining ¥2 stick butter until foamy. Add shrimp. Cook approximately 3 
minutes, turning. Return mushrooms and onions to fry pan. Pour sherry over all. Stir 
and heat slightly. Serve over rice with lemon wedge or parsley. 


Kind words are like honey-enjoyable and healthful - Proverbs 16:24. 
Pearl Bole 
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SHRIMP MOUSSE 


2 Tbsp. gelatin Ya c. chopped celery 
Ya c. cold water 1 green pepper, cut up 
1 can tomato soup Pinch of salt 
3 small regular or 1 large pkg. lite Onion to taste 
cream cheese 1 Ib. shrimp, cooked (use popcorn 
1c. mayonnaise shrimp or large shrimp, cut up) 


Dissolve gelatin in cold water. Heat tomato soup and add gelatin. Add cream 
cheese. Blend well. Add mayonnaise, celery, green pepper, salt, onion, and shrimp. 
Pour into mold and chill. Serves 10. 

Mary Stephan 


SHRIMP AND CHEESE CASSEROLE 


6 slices white bread ¥Y2 tsp. dry mustard 

1 Ib. prepared shrimp (ready to eat) Salt to taste 

Ya Ib. Old English cheese 3 whole eggs, beaten 
Yc. margarine or butter, melted 1 pt. milk 


Break bread in pieces about size of a quarter. Break cheese into bite-size pieces. 
Arrange shrimp, bread and cheese in several layers in a greased casserole. Pour mar- 
garine or butter over this mixture. Beat eggs. Add mustard and salt to eggs. Add the 
milk. Mix together and pour this over ingredients in casserole. Let stand in minimum of 
3 hours, preferably overnight in refrigerator, covered. Bake 1 hour in 350° oven, cov- 
ered. May be uncovered the last 15 minutes. Serves 4. 


Myrtle Seif 
, 
CRAB SOUFFLE 

8 slices bread, edges trimmed Pepper 
Y2 Ib. sharp Cheddar (room Paprika 

temperature) Y4 tsp. Worcestershire sauce 
1 stick margarine (room Dash of Tabasco 

temperature) 1 pkg. frozen crabmeat (112 to 2c.) 
4 eggs or 1 Ib. shrimp or 1 pkg. lobster 
2c. milk or 1 12 c. chicken 
Salt 


Beat cheese and margarine until creamy and doubled in bulk. Spread equally on 

bread cut into 9 sections per slice. Place % of bread sections in margarine greased 2 

quart casserole. Crumble on fish or meat, then arrange other 1/2 of bread sections on 

top. Beat eggs with milk and seasonings. Pour gently over bread and cover. Refrigerate 
overnight. Bake 12 hour, covered, at 350°, then 12 hour, uncovered. Serves 8. 

Joan Deifell 
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STIR-FRIED CRAB WITH PEANUTS 


1 (712 02.) can crabmeat 1 (10 02.) pkg. frozen mixed 

Ya c. peanut oil cauliflower and broccoli 
Ya c. chopped celery 3 c. cooked rice 

Ya c. chopped onion Ya to V2 c. dry roasted peanuts 


Drain crabmeat and flake with a fork. Set aside. Pour oil into wok or a deep frying 
pan and heat to 350°. Stir-fry onion and celery separately for 1 minute and the frozen 
vegetables for 5 minutes. Add crabmeat and peanuts, mixing with all other ingredients 
thoroughly. Heat for 3 to 4 minutes until hot. Serve immediately with soy sauce. 


Each one should use whatever gift he has received to serve others faithfully ad- 
ministering God’s grace in its various forms. - | Peter 4:10 


Janet MacNuit 
CRAB AND SPINACH MORNAY 
1 lb. crabmeat or Krab, flaked or Garlic powder or ground garlic 
chopped (optional) 
1 Ib. fresh spinach or 2 (10 oz.) pkg. 1¥%4 c. milk 
chopped, frozen spinach 18 c. heavy cream 
4 Tbsp. butter ¥ tsp. freshly grated nutmeg 
3 Tbsp. flour 2 Tbsp. finely diced cheese, 
1 tsp. salt preferably Gruyere or Swiss 
Freshly ground black pepper to 2 Tbsp. finely chopped shallots 
taste 2 Tbsp. grated Parmesan cheese 


Ye tsp. cayenne pepper 


Preheat oven to 350°F. Pick over crabmeat to remove pieces of shell or carti- 
lage. Set aside. Pick over fresh spinach to remove tough stems or blemished leaves. 
Put spinach in a deep skillet or casserole without water. Cook, stirring often, until the 
leaves wilt. Drain. Press or squeeze to extract as much liquid as possible from the 
leaves. Chop spinach until it is medium fine. Cook frozen chopped spinach according 
to package directions; drain well. 


Heat 3 tablespoons of the butter in a saucepan and add flour, Stirring rapidly with 
a whisk. Add salt, pepper and cayenne. When blending, stir in milk, cream and nutmeg. 
Stir until thick and bubbly. Remove from heat. Add cheese. Stir until melted. Heat re- 
maining tablespoon of butter in a skillet and add 1 tablespoon shallots. Cook briefly, 
Stirring and add spinach. 


Spoon mixture into an 8x8x2 inch (or similar) baking dish. Spoon crab into a 
smaller ovenproof dish and sprinkle with remaining tablespoon of chopped shallots. 
Place in oven and bake 5 minutes. Scatter crabmeat over spinach and smooth it to 
make an even layer. Spoon cheese sauce over all and smooth it over. Sprinkle Parme- 
san cheese evenly on top. 


Place dish in oven and bake 10 minutes. Heat broiler. Let broil, leaving the door 
partly ajar, about 2 minutes or until nicely glazed on top. Serve. Yield: 4 servings. 
Joan Deifell 
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FISH CREAM 
(For those with unrestricted diets) 


1 Ib. flounder or firm white fish 1 Tbsp. butter or oleo 
2 slices ham 1 egg 
1 to 2 tomatoes 1c. milk 


Grease baking dish. Place a layer of fish, then the diced ham and sliced toma- 
toes. Cover with a layer of fish. Layer until all ingredients are used. Beat egg well and 
add milk; pour this custard over prepared dish. Bake at 300° to 350° until firmly set. 


Bless the Lord, O my soul; and all that is within me, bless His holy name. Bless 
the Lord, O my soul, and forget not all His benefits. Like as a father pitieth his children, 
so the Lord pitieth them that fear Him. But the mercy of the Lord is from everlasting to 
everlasting upon them that fear Him, and His righteousness until children’s children; to 
such as keep His covenant, and to those that remember His commandments to do 
them. - Psalm 103:1-2, 13, 17-18 

Audrey L. Van Dort 


FISH FILLETS IN LEMON DRESSING 
Use 4 fillets of flounder or non-oily fish. 


Stuffing: 
2 Tbsp. grated onion 1 Tbsp. chopped parsley 
1 Tbsp. finely chopped celery 2 chopped hard cooked eggs 
4 Tbsp. butter or margarine 2 c. chopped crabmeat 
3 to 4 slices toasted bread, broken 2 c. chopped shrimp 


in small pieces 


Saute onion and celery in 4 tablespoons margarine; add bread pieces and pars- 
ley. Fold in eggs, crabmeat and shrimp. Spread stuffing on 2 fillets ina greased casse- 
role. Place 2 fillets on top of stuffing. 


Dressing: 
Juice of 12 lemon 4 tsp. pepper 
Grated rind of /2 lemon Y tsp. paprika 
1 tsp. salt Dots of butter or margarine 


Squeeze lemon over fish. Sprinkle grated rind, salt, pepper, and paprika over 
fish. Dot with butter or margarine. Bake at 375° for 40 minutes or until done. 


Note: Sometimes | make dressing with about 6 slices of bread. Add 1 hard 
cooked egg and either crab or shrimp. It is excellent this way also. 
Clara J. Gardner 
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FISH CREAM FLORENTINE 
(Low cholesterol) 


1 Ib. flounder fillet (or other firm Ya c. Fleischmann’s Egg Beaters 
white fish) 1c. skim milk 

10 oz. pkg. frozen chopped spinach 1 Tbsp. lowfat margarine 

Lowfat grated Parmesan cheese as 
required 


Thaw spinach and remove excess water. Grease baking dish and spread ¥2 the 
spinach on bottom of dish; sprinkle with cheese; spread slices of fish on top and sprin- 
kle with cheese. Place other 2 of spinach on top and sprinkle with the cheese and 
place a few pats of butter on top. Beat Egg Beaters to a froth; add the milk and pour the 
custard over the prepared dish. Bake in 300°F. oven until firmly set. 

Audrey L. Van Dort 


SWEET AND SOUR FISH 


1 lb. snapper or grouper in small 4 Tbsp. sugar 
pieces 4 Tbsp. soy sauce 
1 egg, beaten 2 Tbsp. cornstarch 
3 Tbsp. flour 6 Tbsp. water 
1 tsp. salt 3 Tbsp. Chinese pickles 
1 tsp. sherry 1 green pepper and 2 Tbsp. oil or 1 
1 (8 oz.) can pineapple chunks (save tomato, cut into chunks 
juice) 3c. oil for deep-frying 


3 Tbsp. rice vinegar 


Mix flour, salt and sherry with beaten egg. Dip fish in batter and fry until golden 
brown. Drain sauce. Mix juice from pineapple, vinegar, sugar, soy sauce, cornstarch, 
and water. Bring to boil, stirring continuously. Add pineapple chunks and pickles. Cook 
2 minutes. Pour sauce over fish when ready to serve. Garnish with green pepper fried in 
oil or chunks of tomatoes. 


But because ofhis great love for us, God, who is rich in mercy, made us alive with 
Christ, even when we were dead in transgressions. It is by grace you have been saved. - 
Ephesians 2:4,5 


Pam Sutherland 
SALMON AND SPINACH 
10 oz. frozen chopped spinach 2 salmon steaks (about % inch 
1 Tbsp. chopped shallots thick) 
Pinch of nutmeg. 2 Tbsp. butter 


Preheat oven to 425°. Spread spinach over bottom of a shallow dish. Sprinkle 
with shallots. Season with nutmeg, salt and pepper. Place salmon steaks on top and dot 
with butter. Bake in preheated oven, uncovered, for 12 minutes or until the fish flakes 
easily with a fork. 


When they let down their nets, they caught such a large number of fish that their 
nets began to break. - Luke 5:6 | 
Pam Sutherland 
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CRABMEAT CASSEROLE 


1 can crabmeat Salt and pepper to taste 
1 can shrimp Touch of parsley sprigs 

1 can shrimp soup 1 can French onion rings 
Ya c. Cheddar cheese 4c. cooked noodles 


Y2 ©. mayonnaise 


Combine 2 cups cooked noodles, shrimp, crab, soup, cheese, mayonnaise, salt, 
and pepper. Place remaining noodles in bottom of greased casserole. Spread crab- 
meat mixture on noodles. Top with French onion rings. Bake 30 minutes at 350°. Gar- 
nish with fresh parsley. 


Louise MacConney 
SEAFOOD CASSEROLE 
(Good for luncheon) 
1 can shrimp ¥a4 c. mayonnaise 
1 can crabmeat Ya c. buttered bread crumbs 


1 can water chestnuts 


Mix shrimp, crabmeat, water chestnuts, and mayonnaise. Put in casserole. 
Sprinkle bread crumbs on top. Bake at 350° for 45 minutes to 1 hour. 


“For whoever wants to save his life will lose it, but whoever loses his life for me 
will find it. What good will it be for a man if he gains the whole world, yet forfeits his 
soul?” - Matthew 16:25-26 

Marti Folwell 


SEAFOOD CASSEROLE 


1c. lobster meat, cut fine 1 c. grated Cheddar cheese 

1c. crabmeat, flaked 2 c. thin white sauce, well seasoned 
2/3, c. shrimp, cut fine 3 Tbsp. chives, finely chopped 

3 hard cooked eggs 10 ripe pitted olives, sliced 

1c. sliced mushrooms 2 c. coarsely crushed potato chips 


Mix seafood, sliced eggs and mushrooms. Place 2 of this mixture in a greased 
casserole saving the other half of mixture for the top layer. 


White sauce: 
2 Tbsp. margarine 2 c. milk 
2 Tbsp. flour Salt and pepper 


Melt margarine; add flour, salt and pepper. Stir and gradually add milk, cooking 
over low heat or a double boiler. Stir until thickened; blend in cheese and stir until 
melted. Add chives and olives to white sauce. Pour 12 of the white sauce over seafood 
mixture in casserole. Add remaining seafood and rest of white sauce mixture. Cover 
with crushed chips: Bake 30 minutes in 350° oven. . 

Gail H. Ross 


72 


BAR-B-QUE PORK 


Pork roast, ribs, etc. 1 onion, thinly sliced 
Sauce: 

¥% c. Worcestershire sauce 1 tsp. salt 

1c. catsup 2 dashes Tabasco sauce 

1 tsp. chili powder 1% c. water 


In crock pot put pork roast (loin, butt or rib). Salt and pepper; cook 2 to 3 hours. 
Mix sauce ingredients together and pour over roast. Lay sliced onion on top. Cover and 
cook additional 3 to 5 hours. Baste meat 3 or 4 times during cooking. Skim off grease. 


Serve with mashed potatoes, corn and cole slaw. (There is enough sauce for 
gravy.) Leftover meat can be shredded with a fork and makes great sandwiches. 


Robin Powell 
CHOP SUEY 

4c. rice or noodles 2 Tbsp. molasses 
T Ib. cubed leftover meat or 1 Ib. Ya c. water 

fresh meat, browned in 2 Tbsp. 1 tsp. salt 

oil and cooked 12 hour in 2c. 1c. sliced celery 

water (listed below) 1 c. bean sprouts 
1 c. chopped onions, browned 2 Tbsp. cornstarch and V% c. water 


4 Tbsp. soy sauce 


Mix everything except rice or noodles, cornstarch and 1 cup water. Cover and 
simmer 2 hour. Mix cornstarch and % cup water. Add and let thicken to desired consis- 
tency. Serve on rice or noodles. 


Consider it pure joy, my brothers, whenever you face trials of many kinds, be- 
cause you know that the testing of your faith develops perseverance. - James 1:2-3 
Pam Sutherland 


PORK AND SAUERKRAUT 


2 lb. pork butt roast Y tsp. salt 
1 lb. sauerkraut (jar or can) Pepper 
1 large onion, diced 1 c. water 


Yq tsp. granulated garlic 


Place pork roast, sauerkraut, onion, and water in a roaster or casserole. Sprinkle 

Salt, pepper and garlic on the pork. Cover and cook at 200° for 3 hours or until pork is 
very tender. Serve with mashed potatoes and applesauce. 
Marilyn D. Carlisle 
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SAUERKRAUT AND SAUSAGE 


2 Ib. sauerkraut in pkg. 2 Ib. sausage (approx.) (I use John 
1 apple Smith bratwurst) 

1 small onion 2 Tbsp. brown sugar 

1 Ib. carrots (approx.) 1 c. apple juice (approx.) 


2 Ib. potatoes (approx.) 


Get sauerkraut in package instead of can. Drain and wash. Put in large baking 
dish. Cut up an apple over sauerkraut and onion and enough carrots for group feeding. 
Peel and cut up sufficient potatoes for group and place over above. If sausage is un- 
cooked, cook in pan first and then place over above. Sprinkle with brown sugar and put 
apple juice over all. Cover with foil and bake at 250° for 2 to 3 hours. 


| got this from my daughter and it is yummy. 


“Eood is meant for the stomach and the stomach for food” ... and God will de- 
stroy both one and the other. The body is not meant for immorality, but for the Lord, and 
the Lord for the body. -'| Corinthians 6:13 

Val Kastner 


PORK CHOP SKILLET 


4 pork chops Y4 tsp. pepper 

2 Tbsp. flour 4 medium potatoes, sliced 
13 c. grated Parmesan cheese ‘* 2medium‘onions, sliced 
V2 tsp. salt 3 beef bouillon cubes 


34 c. hot water 


Brown chops after rolling in flour. Combine cheese, salt and pepper; sprinkle 2 
tablespoons mixture over meat. Cover with potato slices; sprinkle with 2 tablespoons 
more cheese mixture. Add onion slices. Dissolve bouillon cubes in water. Pour over all. 
Sprinkle with remaining cheese mixture. Cover and simmer about 30 minutes or until 
all are done. This may be put in casserole and baked in oven about 1 hour at 350°. 

Wilda M. Fugit 


HAM DIVAN 


2 pkg. frozen broccoli or 2 Ib. fresh 1c. milk 

6 slices cooked ham ¥4 c. Velveeta cheese 

2 Tbsp. margarine 1 c. Pepperidge Farm stuffing mix 
2 Tbsp. flour 4 c. water 


In heavy saucepan, make cheese sauce with margarine, flour, milk, and cheese. 
In small bowl put stuffing mix and water; let stand while cooking broccoli for 5 minutes. 
Arrange cooked broccoli in an 8x12 inch baking dish. Put ham slices on top. Pour 
cheese sauce over ham. Add stuffing mix last. Bake in 375° oven for 30 minutes. 
Serves 6. 


I will lift up mine eyes unto the hills, from whence cometh my help. My help com- 
eth from the Lord, which made heaven and earth. - Psalm 121:1-2 
Rose Swingle 
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HAM DIVAN 


1 (10 oz.) pkg. frozen broccoli 4 large thin slices baked ham 
spears 1 c. (8 oz. ctn.) dairy sour cream 

4 slices white or French bread, 1 tsp. prepared mustard 
toasted and buttered 2 c. grated Cheddar cheese 


Cook broccoli; drain well. Place toast slices in single layer in shallow baking 
dish; cover each with slice ham. Top with hot broccoli. Blend sour cream with mustard; 
spoon in ribbons over broccoli. Sprinkle with cheese. Bake in hot oven (400°) for 15 
minutes or until heated through and cheese is melted. 

Sally Miller 


ROAST PORK CHOPS AND CORN 


3 to 4 pork chops ¥2 tsp. salt 

1 tsp. mustard Y4 tsp. pepper 

1 tsp. chopped onion 1 can creamed corn 
1 tsp. chopped green pepper Y2 c. water 


1 slice bread, broken up 


Spread pork chops with mustard; brown in pan sprayed with Pam. Take from pan 
and place pork chops in baking pan, 81 x 11 inch (or 8x8 inch if small chops). Pour 
grease off pan and heat 12 cup water in pan and pour over chops in baking dish. Mix 
cream style corn, onions, pepper, bread, salt, and pepper.in bowl; pour over chops. 
Cover with foil and bake 12 hour in 450° oven. Uncover and lower oven temperature to 
350° and bake another 12 to % hour until top is brown and crusty. Serve with corn bread 
and cole slaw. 


Jesus said to them, ‘‘My food is to do the will of him who sent me, and to accom- 
plish his work.” - John 4:34 
Val Kastner 
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BRUNCH CASSEROLE 


16 slices white bread, crusts 8 slices sharp Cheddar cheese 
removed Ya Ib. butter, melted 
8 thin slices Canadian bacon or ham 1 c. potato chips, crushed 


Place 8 slices of bread flat in a 9x13 inch buttered baking dish. On each slice 
place a slice of Canadian bacon or ham, a slice of cheese and a top slice of bread. 


Egg mixture: 
6 eggs, beaten Ya c. green pepper, chopped fine 
Ya tsp. Salt 1 to 2 tsp. Worcestershire sauce 
Pepper 3c. milk 
Y2 to 1 tsp. dry mustard Dash of red pepper 


Yc. minced onion 


Pour egg mixture over bread layers and let stand overnight. Pour melted butter 
over top. Cover with potato chips. Bake 1 hour at 350°. Serves 8. 


A great Christmas morning breakfast all ready to go in the oven and serve. 


And now just as you trusted Christ to save you, trust Him, too, for each day’s 
problems; live in vital union with Him. Let your roots grow down into Him and draw up 
nourishment from Him. See that you go on growing in the Lord, and become strong and 
vigorous in the truth you were taught. Let your lives overflow with joy and thanksgiving 
for all He has done. - Colossians 2:6-7 


Marilyn Demick 


SWEET AND SOUR PORK - SUAN T’IEN CHU JOU 
Make Sweet-Sour Sauce in advance - mix: 


¥4c. Sugar 4% c. water 
Y% c. soy sauce 3 Tbsp. cornstarch 
14 c. vinegar 


Cook over low heat, stirring constantly until thickened. Put aside. 


Place in a kettle, 2 pounds uncooked pork (or spareribs), cut in cubes (about 1 
inch square). Add 1 cup of cold water and boil 20 minutes or until tender. Pour off water; 
cool. 


Chop in thin strips: 


¥4 c. onion 5 slices pineapple 
1 green pepper 


For pineapple and pepper you can substitute cucumber, bamboo shoots 
(canned), carrots, or crab apples, or you can add any of the these. This recipe can be 
prepared ahead to this point. 


Saute the vegetables, one at atime, ina small amount of oil. Set aside. Now add 
to the pork a mixture of 2 tablespoons soy sauce and 2 tablespoons cornstarch. Deep 
fat fry the meat until crisp and brown; drain. Combine with saute vegetables and hot 
sauce. Serve over rice. 


Mary Stephan 
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ITALIAN ZUCCHINI SAUSAGE BAKE 


1 Ib. Italian bulk sausage (remove Yc. grated Parmesan cheese 
skin, use mild) Yc. grated Romano cheese (or 12 

5 Tbsp. unsifted flour c. mixed) 

6 c. sliced zucchini squash 2 eggs, well beaten 

Y2 Gc. onion and 2 Tbsp. butter Ya tsp. garlic salt 

1 Ib. large curd cottage cheese 1c. shredded Cheddar cheese 


Brown sausage in large skillet, breaking into pieces. Drain fat. Toss with 1 table- 
spoon flour. Spread on bottom of 11x7 inch pan or dish. In same skillet, cook zucchini, 
onions and butter until tender (not too much) but not brown. Remove from heat and toss 
lightly with remaining flour. Spoon 2 zucchini mix over meat. 


In medium bowl combine cottage cheese, grated cheeses and beaten egg and 
salt. Spoon lightly over zucchini layer, then top with remaining zucchini. Bake at 350° 
for 30 to 35 minutes. Remove and top with Cheddar cheese and bake 2 minutes longer. 

Margaret Bassett 


ECKRICH OCTOBERFEST CASSEROLE 


3 medium potatoes, cooked 2c. milk 

Ya c. chopped onion Ya |b. Echrich smoked sausage, 

Y4 Cc. oleo sliced 

Y4 c. plus 2 Tbsp. flour 1 c. frozen peas, rinsed and drained 
Ya tsp. salt 3 Tbsp. dry bread crumbs 

Y4 tsp. pepper 1 Tbsp. melted oleo 

Y% tsp. thyme 


Slice potatoes to make 2 cups; set aside. Cook onion in oleo until tender; blend 
in flour and seasoning. Gradually add milk, stirring until smooth. Cook until slightly 
thickened. Place V2 of sausage in bottom of casserole. Add 14 of notatoes, 14 of neas 
and % of sauce. Repeat layer, ending with sauce. Combine bread crumbs and oleo and 
sprinkle on top. Bake at 350° for 20 to 30 minutes or until crumbs are brown. Yield: 4 


servings. Very good. 
Sarah Stevens 
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LINGUINE WITH HAM AND CHEESE SAUCE 


1 (8 oz.) pkg. linguine or thin 2c. milk 

spaghetti 1 (10 oz.) pkg. frozen peas 
4 Tbsp. butter or margarine 1 (4 oz.) pkg. sliced cooked ham, 
1 small onion, chopped cut into thin strips 
1 Tbsp. all-purpose flour V2 c. shredded Swiss, Cheddar or 
Ya tsp. salt Velveeta cheese (2 02.) 


Ye tsp. pepper 


In 6 quart saucepot, prepare linguine as label directs; drain. Return linguine to 
saucepot; keep warm. 


Meanwhile, in 2 quart saucepan over medium heat, in hot butter-margarine, 
cook onion until tender, stirring occasionally. Stir in flour, salt and pepper until blended; 
cook 1 minute. Gradually stir in milk; cook, stirring constantly, until slightly thickened 
and smooth. Stir in frozen peas, separating peas with fork; heat to boiling. Over low 
heat, cook mixture 2 to 3 minutes until peas are tender. Add ham; heat through. 


Remove saucepan from heat; stir in cheese until melted. Gently toss linguine in 
saucepot with cheese sauce. Serve immediately. Serves 4. 


Linda Baczanski 
BAR-B-QUE HAM SANDWICHES 
Very thinly sliced ham (or turkey “Egg’”’ sandwich rolls 
ham) 
Sauce: 
1 finely chopped small onion ¥_ c. ketchup 
2 Tbsp. vinegar Y2 c. water 
12 tsp. chili powder ¥% c. oil 
1 tsp. salt 1 Tbsp. brown sugar 


Simmer all sauce ingredients in a pan until well mixed. Place ham in ovenproof 
dish. Pour sauce over ham. Bake at 325° for 45 to 60 minutes. Stir after 20 minutes to 
make sure all meat is covered in sauce. Serve on egg sandwich rolls. 
| Robin Powell 
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HAM LOAF AND MUSTARD SAUCE 


2 lb. ham 2 eggs 

2 Ib. pork 2 c. chopped onion 

112 c. bread crumbs 2 c. chopped celery 

ivc. milk 1 (10% oz.) can tomato soup 


Grind ham and pork together. Add bread crumbs, milk, beaten eggs, chopped 
onion, and celery. Mix ingredients thoroughly and place in a greased loaf pan. Pour 
undiluted tomato soup over ham loaf and bake at 325° for 1% hours. 


Mustard Sauce: 
2 c. vinegar Ya c. bouillon 
2 c. prepared mustard (dark 4 c. butter (1 stick) 
preferred) 3 egg yolks 
a c. sugar 


Mix dry ingredients and gradually add to hot liquids in double boiler and pour 
over slightly beaten egg yolks. Return to pan and cook until thick. Iftoo thin, add 1 table- 
spoon cornstarch. 


Margaret Bassett 
PARTY PINEAPPLE-HAM LOAF 
1 Ib. ground smoked ham ¥%, c. soft bread crumbs 
1 Ib. ground lean fresh pork Ya c. milk 
(cutlets) 2 Tbsp. catsup 
2 eggs 8 to 10 pineapple slices, drained 


Mix together all ingredients except pineapple. Divide into 10 patties. In a shallow 
baking dish, form a long roll, alternating a patty and pineapple slice, starting and end- 
ing with meat. First, bake 30 minutes in a slow oven (325°), then baste with Spicy Glaze 


and bake 1 hour longer, basting every 20 minutes. 
Spicy Glaze - Combine: 


1c. light brown sugar 2 Thsp. vinegar 
Y% c. pineapple syrup 1 tsp. prepared mustard 


Faith, hope, and love, and the greatest of these is love. - | Corinthians 13:13 
Dorothy W. Schaible 
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SHEPHERDS PIE 


1 lb. chopped lamb (uncooked) 1 Tbsp. A.1. or Worcestershire 
2 Ib. potatoes, boiled sauce 

1 large onion, chopped A little warm milk 

1 tsp. chopped parsley . Seasoning as desired 

3 Tbsp. margarine Yq pt. stock or water 


2 Tbsp. catsup 


Heat 1 tablespoon margarine and saute onions to a golden brown. Mix lamb with 
parsley, catsup and sauce. Add to browned onion and cook, stirring constantly while 
adding desired amount of stock or water; add more catsup or sauce if desired. Pour 
lamb mixture into a greased baking dish and set aside. Mash potatoes while hot, ad- 
ding 2 tablespoons margarine and a little milk. Season well and pile on top of the lamb. 
Smooth over with a fork. Bake at 400° for 50 to 60 minutes. 


Note: If beef is used instead of lamb it will be a Cottage Pie; if poultry is used, call 
ita Farm Pie. If already cooked meat or poultry is used, reduce baking time to 35 to 40 
minutes at 425°. Ovens vary, trust your own for timing. 


In everything by prayer and supplication with thanksgiving, let your requests be 
made known to God. And the peace of God, which passeth all understanding, shall 
keep your hearts and minds through Christ Jesus. - Philippians 4:6-7 

Evelyn M. Van Dort 


SHISH KABOB MARINADE 


Equal soy sauce to equal sugar 1 inch ginger root 
(example - 1 c. to 1 c., feeds 4 1 section garlic 
to 6) A little cooking sherry 
Suggestion: 
1% to 2 lb. meat 1 Ib. mushrooms 
6 onions 1 can chunk pineapple 
12 cherry tomatoes 1 bunch broccoli 
2 green peppers 5 to 6c. rice 


Slice garlic section into large bowl. Add sliced ginger root and other ingredients. 
Stir well for 1 minute. Stir in items to be marinated; cut to desired size. Onions may be 
cut in halves, mushrooms and cherry tomatoes are to be left whole. Do not marinate 
pineapple. Marinate for 1 hour, basting when necessary. Alternate meat and vegeta- 
bles on skewers; barbeque, turning frequently. Serve with rice and side dish of broccoli 


“For God so loved the world that He gave His one and only Son, that whoever 
believes in him shall not perish but have eternal life. ”’ - John 3:16 
Pam Sutherland 
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LAMB ZUCCHINI CASSEROLE 


1 Ib. ground lamb Ya tsp. salt 
¥4 c. chopped onion 2/3 c. cold water : 
1 clove garlic, minced 1 tsp. instant chicken bouillon 
1 Tbsp. olive oil granules 
2 (10 02.) pkg. frozen chopped 1 tsp. cornstarch 
spinach, thawed and drained 2 smail zucchini, thinly sliced 
(press off excess liquid) Yc. grated Parmesan cheese 
Ya tsp. crushed dried basil Y tsp. dried basil, crushed 


Dash of ground nutmeg 
2 c. shredded Mozzarella cheese (6 
OZ.) 


In skillet, brown meat, onion and garlic in oil. Drain off fat. In large bowl, combine 
spinach, 2 teaspoon basil and nutmeg; stir in drained meat mixture, Mozzarella 
cheese, and salt. Combine water, bouillon granules and cornstarch; add to spinach 
mixture. Mix well. 


Turn mixture into a 10x16x2 inch baking dish. Arrange zucchini slices atop, over- 
lapping. Sprinkle with Parmesan cheese and 4 teaspoon basil. Bake, covered, in a 
350° oven for 30 minutes or until zucchini is crisp-tender. Uncover and bake 5 to 10 
minutes more until golden. Serves 8. Doesn’t have a strong lamb taste. 


Christ was without sin, but for our sake God made him share our sin in order that 
in union with Him we might share the righteousness of God. - Il Corinthians 5:21 


Delphine Reed 
COUNTRY QUAIL 
8 to 10 quail or dove 1 can water 
1 can mushroom soup 2 chicken bouillon cubes 
1 Tbsp. flour Salt and pepper to taste 


Flour birds. Brown in hot cooking oil; pour off excess oil. Add flour; brown slightly 
and add water. Mix to form a gravy. Add soup and bouillon cubes, salt and pepper. Re- 
turn birds to gravy; cover and simmer at least 1 hour. (More water may be added if 
needed.) Serve with rice or grits. Serves about 5. 


Mary Nell Garner 
CRUSTLESS QUICHE 

12 oz. Jack cheese (20% fat 1 c. liquid egg substitute 

reduced), shredded 3c. nonfat milk 
12 oz. Cheddar cheese (20% fat 1% c. Bisquick 

reduced), shredded 
8 oz. canned, diced green chilies, 

drained 


Preheat oven to 350°. Spray 9x13 inch baking dish with nonstick vegetable coat- 
ing. Mix together cheeses and green chilies. Spread evenly in bottom of baking dish. 
Combine egg substitute, milk, and Bisquick. Mix in blender until smooth. Pour over 
cheese mixture. Bake 40 minutes until browned. Remove from oven and let stand 5 to 
10 minutes. 

Betty Hagadone 
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BREAKFAST CASSEROLE 


8 slices white bread, trimmed and 2 Ib. sausage 

cubed 3/4, Tosp. dry mustard 
¥, ib. sharp Cheddar cheese, grated 1 can mushroom soup 
4 eggs, slightly beaten 4 oz. mushrooms 
2% c. milk 


Place bread cubes in a greased casserole (9x13 inches). Cover with grated 
cheese. Brown sausage; drain and put on top of cheese. Mix eggs, milk and mustard; 
pour over top. Refrigerate for 24 hours. Cover with soup and mushrooms. Bake at 325° 
for 1 hour. 


Sharon Hall 
TUNA QUICHE 
9 inch pie crust shell (unbaked) 1c. Swiss cheese, shredded 
2 Tbsp. butter 1% c. half & half 
Yq c. chopped onion 4 eggs (whole) 
1 (612 oz.) can tuna, drained 1 tsp. salt 


Cook onions in butter until tender; spoon over pie crust and sprinkle tuna over 
onions, then cheese. In bowl, beat by hand, half & half and remaining ingredients. Pour 
into pie crust. Bake 15 minutes at 425°, then 35 minutes at 325° or until knife inserted 
comes out clean. 


Do not merely listen to the word, and so deceive yourselves. Do what it says. - 


James 1:22 
Pam Sutherland 
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WAKE-UP CASSEROLE 


2c. seasoned croutons 212 c. milk, divided 
1c. shredded Cheddar cheese V2 tsp. salt 
1 (4 oz.) can mushroom pieces, 2 tsp. dry mustard 
drained Y2 tsp. pepper 
11% Ib. bulk fresh pork sausage 1 (1012 oz.) can cream of mushroom 
2 c. finely chopped onions soup 
6 eggs 


Spread croutons evenly over bottom of 13x9 inch greased pan. Top evenly with 
cheese and mushroom pieces. In a skillet, on medium heat, cook sausage and onion, 
stirring to crumble meat. Drain and spread over cheese mixture. 


In abowl, beat eggs with 2 cups of milk, salt, pepper, and dry mustard. Pour over 
sausage. Cover and refrigerate overnight. May be frozen. In a bowl, stir together soup 
and 2 cup milk. Spread over top of casserole just before baking in a preheated oven 
(325°) for 60 minutes or until set. Cool 10 minutes before cutting and serving. Serves 8 
to 10. Good for breakfast or lunch. 


Don’t worry about anything; instead, pray about everything; tell God your needs 
and don’t forget to thank Him for His answers. If you do this you will experience God’s 
peace, which is far more wonderful than the human mind can understand. His peace 
will keep your thoughts and your heart quiet and at rest as you trust in Christ Jesus. - 
Philippians 4:6-7 


Mildred Sacre 
QUICHE LORRAINE 
1 pie shell 3 eggs 
1c. finely diced ham 1c. cream 
1 medium onion, thinly sliced Dash of fresh nutmeg 
Salt and pepper 1c. grated Swiss cheese 
1 Tbsp. flour 4 Tbsp. butter 


Make a 12 inch pie crust or buy one. (Cook about 10 minutes at 400°.) 


Make a light Bechamel with 3 tablespoons butter, 1 tablespoon flour diluted 
slowly into 1 cup cream. Cook on low heat until it thickens slightly, then add the grated 
cheese. Add the onion which had already been cooked (but not browned) in 1 table- 
spoon butter and the ham; add salt, pepper and nutmeg. When the cheese has melted, 
remove from burner and let cool. Add 3 eggs, one at atime. 


Pour mixture into crust. Preheat oven to 425° and cook 15 minutes, then lower to 
400° and cook 25 minutes or until it is set, slightly puffed and golden on top. 


For as the body is one, and hath many members, and all the members of that one 
body, being many are one body: So also is Christ. - | Corinthians 12:12 
Lois Floe Ash 
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‘“M-M-M-POSSIBLE’’ SALMON-SPINACH QUICHE 


(Healthy!) 
About ¥3 can cheese soup, diluted Ya pkg. frozen chopped spinach, 
with 2 to 3 tsp. water thawed and pressed to remove 
1 Tbsp. margarine juice 
2 rounded tsp. mayonnaise or tartar 1 (612 02.) can pink salmon 
sauce 12 tsp. lemon juice 
1 rounded tsp. prepared mustard 2 eggs 
¥e tsp. pepper 2/3 c. milk 
16 tsp. dried thyme leaves Ya c. Bisquick 


¥% ec. chopped onion 


Blend first 8 ingredients in saucepan over low heat. Add salmon and lemon 
juice. Spread in casserole. Beat together eggs, milk and Bisquick. Pour over mixture in 
casserole. Bake at 400° for 20 to 24 minutes or until set. Serves 4 to 6. 


. Shout with joy to the Lord, all you lands; 
Lift up your voice, rejoice, and sing. 
Sing to the Lord with the harp, 
With the harp and the voice of song. 
With trumpets and the sound of the horn 
Shout with joy before the King, the Lord. - Psalms 98:4-6 


Laura Thomas 
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GREEK PIZZA 


¥ Ib. filo pastry leaves Freshly ground black pepper 
Yc. olive oil, combined with ¥2 c. Y2 Ib. sausage, cooked and 
melted butter crumbled 
2 Tbsp. olive oil 6 oZ. pepperoni 
1c. chopped onion 8 oz. mushrooms, sauteed 
Y tsp. salt Ya green pepper, chopped (optional) 
3 large garlic cloves, crushed Y2 small can pineapple chunks 
Ya tsp. oregano (unsweetened) (optional) 
14 tsp. crushed basil 1 lb. grated Mozzarella cheese 
Juice from 12 large lemon 112 c. crumbled Feta or Farmer’s 
1 lb. fresh spinach, cleaned, cheese 
stemmed, chopped or 1 (10 02.) 2 medium tomatoes, in thin slices 
pkg. frozen chopped spinach ¥4 c. fine bread crumbs 


1.In alarge skillet, cook the onions and garlic with salt in 2 tablespoons olive oil, 
until the onions are clear and soft. Add herbs, lemon juice and spinach; cook over fairly 
high heat, stirring until the spinach is limp and the liquid is evaporated. 

2. Onalarge, buttered baking tray begin layering the sheets of filo dough, brush- 
ing each surface with a generous amount of combined butter and 1% cup olive oil. Con- 
tinue layering the pastry leaves until you’ve used them all. Brush the top surface of the 
stack with the remaining butter-olive oil mixture. 

3. Use a slotted spoon to transfer the spinach mixture from its skillet to the pastry 
stack, leaving behind whatever liquid failed to evaporate. Spread the spinach-mixture 
evenly in place, leaving 2 inch border of pastry. 

4. Add cooked sausage, sauteed mushrooms, pepperoni, and optionals, if de- 
sired. 

5. Sprinkle on the crumbled Feta or Farmer’s cheese, plus 1/2 the Mozzarella. 

6. Dredge the tomato slices in bread crumbs; arrange these on top of the pizza 
and toss the remaining Mozzarella over tomatoes. Bake, uncovered, 25 to 30 minutes 
in oven preheaied to 400°. Takes about i hour to prepare. Serves 4 to 6. 

Tony Deifell 


VEGETABLE PIZZA 


2 pkg. refrigerated crescent rolls (8 1 tsp. dill weed 
count each) 1 tsp. garlic powder 
8 oz. pkg. cream cheese 1 Tbsp. minced onion 


1c. mayonnaise 


Mix together cream cheese, mayonnaise, dill weed, garlic powder, and minced 
onion; chill while crust is baking. 


Press rolls onto pizza pan and bake according to package directions. Cool. 
Chop veggies. Spread cream cheese mixture on crust. Sprinkle veggies on top. Refrig- 
erate overnight or equivalent time. Cut and enjoy. Cut into small pieces. 


If | have a faith that can move mountains, but have not love, | am nothing. - | 
Corinthians 13:2 
Janet MacNutt 
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BEANS AND RICE 
(Nicaraguan recipe) 


¥ Ib. kidney or pinto beans Salt to taste (water to cover by 2 
2 cloves garlic, chopped inches) 


Soak overnight; boil in the water they were soaked in until beans are tender. Add 
water as necessary. 


Fry 6 to 8 minutes, stirring constantly: 


214 c. long grain rice 1 large onion, chopped 
¥3 ¢. oil 1 green pepper, chopped 


Add to rice mixture: 
2 c. hot water | Salt to taste 
Bring rice to boil and cook over low heat for 15 to 20 minutes or until rice is ten- 


der. 
Sauce: 
1 large onion, cut fine 1 tsp. Tabasco sauce 
2 c. oil 2 Tbsp. Worcestershire sauce 


Garlic powder to taste 


Cook about 10 minutes, stirring constantly. Combine beans and rice; mix in 
sauce and cook 15 to 20 minutes, stirring occasionally. 


This is very good; flavors are subtle and satisfactory. Good especially for carry- 


ins. Serves 12. 
Margene Dehnel, daughter-in-law of Carolyn and Dean 


NOODLE AND CHEESE CASSEROLE 


8 oz. grated Cheddar cheese ¥% tsp. pepper 
8 oz. cottage cheese ¥% c. parsley flakes 
2 eggs, beaten 1 (8 oz.) pkg. egg noodles 
1 (6 oz.) can Carnation or Pet milk 2 Tbsp. butter 
‘Ya tsp. salt 


Cook noodles according to directions on package. Combine eggs, milk, salt, 
pepper, and parsley. Put 2 of noodles in a buttered casserole. Cover with 12 of egg 
mixture and 1 of cheese. Repeat. Dot with butter and additional cheese if desired. 


Bake in 350° oven for 45 minutes. 
Ingrid Carlson 
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HOT DOG CASSEROLE 


2 c. uncooked macaroni 1 (15 oz.) can tomato sauce 
8 hot dogs, cut in 2 inch pieces 2 tsp. instant minced onion 
2 Tbsp. butter or margarine 2 tsp. chili powder 
1 (12 oz.) can Mexican style corn 2 tsp. Salt 

(undrained) 1c. sharp cheese, diced 


Prepare macaroni, according to package directions. Drain. In a large skillet, 
melt butter and add hot dogs. Cook until lightly browned. Stir in corn, tomato sauce, 
onion, chili powder, and salt. Simmer 10 minutes. Add cooked macaroni and 2 cup 
cheese. Pour into a 212 quart casserole. Top with rest of cheese. Bake at 350° for 20 to 
30 minutes. Serves 6 to 8. 


Janet Steigerwalt 
MACARONI AND CHEESE SUPREME 
Sauce: 
1 pt. sour cream 1% c. Parmesan cheese (save some 
2c. half & half for top) 
2 tsp. Worcestershire sauce 11% lb. grated Cheddar cheese 
2 tsp. seasoned Salt 4 oz. pimento, chopped 
2 tsp. garlic powder 21 oz. large elbow macaroni, 
2 tsp. white pepper cooked 


2 tsp. Tabasco sauce (optional) 


Stir sauce over low heat until all ingredients are blended. Pour sauce over 
cooked macaroni and place in a large casserole. Cover with foil and bake 40 minutes at 
350°. Remove foil; add reserved cheese and return to oven for 10 minutes. Serves 12 
to 15. 

Marjie Wonderly (Steve's mother) 


CHILIES AND CHEESE 


2 large or 4 small cans green chilies 2 c. Mozzarella cheese, grated 
2 c. Monterey Jack cheese, grated 4 eggs, slightly beaten 
2 c. sharp Cheddar cheese, grated 12 ¢c. milk 


Remove seeds from chilies and cut into bite-size pieces. Mix the 3 cheeses to- 
gether. Spray a lasagna size pan with Pam. Layer % of the cheese, ¥ of the chilies, % 
cheese, 1 chilies, and “3 cheese in pan. Mix beaten eggs and milk together. Pour over 
chilies and cheese. Bake at 325° for 1 hour. 

Sue Moore 
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EQUIVALENT CHART 


3 tbsp. juice 
¥3 C. juice 
..1% to1% c. shelled 


1 Ib. butter 
2 c. granulated sugar 
312 - 4c. unsifted powdered sugar 
2% c. packed brown sugar 
4c. sifted flour 
4% c. cake flour 
31/2 c. unsifted whole wheat flour 
4 0z. (1 to 1% c.) uncooked 
macaroni . cooked 
be igitatnnah dt ws sree ase SANS ’c.+2 tbsp. 7 oz. spaghetti . cooked 
eG. 6. 04y boca nese errs nese ¥c.¢ 2tbsp. 40z.(1%to2c.) uncooked 
1 jigger 1% fl. oz. (3 tbsp.) noodles . cooked 
8 to 10 egg whites .  28saltine crackers . crumbs 
12 to 14 egg yolks 4 slices bread . crumbs 
1c. unwhipped cream 14 square graham crackers . crumbs 
1 Ib. shredded American cheese 22 vanilla wafers . crumbs 


SUBSTITUTIONS FOR A MISSING INGREDIENT 


1 square chocolate (1 ounce) = 3 or 4 tablespoons cocoa plus 2 tablespoon fat. 

1 tablespoon cornstarch (for thickening) = 2 tablespoons flour. 

1 cup sifted all-purpose flour = 1 cup plus 2 tablespoons sifted cake flour. 

1 cup sifted cake flour = 1 cup minus 2 tablespoons sifted all-purpose flour. 

1 teaspoon baking powder = % teaspoon baking soda plus 1/2 teaspoon cream of tartar. 

1 cup sour milk = 1 cup sweet milk into which 1 tablespoon vinegar or lemon juice has been 
stirred; or 1 cup buttermilk (let stand for 5 minutes). 

1 cup sweet milk = 1 cup sour milk or buttermilk plus 2 teaspoon baking soda. 

3%4 cup cracker crumbs = 1 cup bread crumbs. 

1 cup cream, sour, heavy = 13 cup butter and 24 cup milk in any sour milk recipe. 

1 teaspoon dried herbs = 1 tablespoon fresh herbs. 

1 cup whole milk = 2 cup evaporated milk and 2 cup water or 1 cup reconstituted nonfat dry 
milk and 1 tablespoon butter. 

1 package active dry yeast = 1 cake compressed yeast. 

1 tablespoon instant minced onion, rehydrated = 1 small fresh onion. 

1 tablespoon prepared mustard = 1 teaspoon dry mustard. 

Ye teaspoon garlic powder = 1 small pressed clove of garlic. 

1 lb. whole dates = 11 c. pitted and cut. 

3 medium bananas = 1c. mashed. 

3c. dry corn flakes = 1c. crushed. 

10 miniature marshmallows = 1 large marshmallow. 


GENERAL OVEN CHART CONTENTS OF CANS 


Of the different sizes of cans used by commer- 
250° to 300° F. cial canners, the most common are: 


Size: Average Contents 
Slow oven 300° to 325° F. i ee ere eee ere Tree ee ee eee 1 cup 
picnic 1% cups 
Moderate oven 325° to 375° F. No. 
No. 
Medium hot oven 375° to 400° F. No. 
No. 
Hot oven 400° to 450° F. No. 
No. 
Very hot oven 450° to 500° F. No. 


Very slow oven 


Copyright © 1982 by Cookbook Publishers, Inc. 


BREADS, ROLLS, PASTRIES 


PERFECT CORN BREAD 


¥, c. all-purpose flour or whole Ya tsp. salt 
wheat flour 2 eggs 
1% c. yellow corn meal 1c. milk 
Yq c. Sugar Ya c. Soft shortening 


4 tsp. baking powder 


Mix flour with sugar, baking powder and salt; stir in corn meal. Mix eggs, milk and 
shortening in separate bowl; slowly pour into first (flour) mixture and mix with large 
wooden spoon only until ingredients combine (do not overmix). Pour into well greased 
8x8x2 inch pan. Bake in 400° oven for 20 to 25 minutes, checking carefully after first 15 
minutes. Do not be impatient, wait for a nice, golden brown, yellow crust on top and 
slightly hard at edges. (Test with toothpicks to prove baking is complete.) 


Note: Use 350° for glass pan, 20 minutes before check. If you use corn stick pan, 
heat oven to 425° and heat pregreased pan for 10 to 12 minutes. Check for doneness at 
10 minutes. 


There is nothing better for man than that he should eat and drink, and find enjoy- 
mentin his toil. This also, | saw, is from the hand of God; for apart from him who can eat 
or who can have enjoyment? - Ecclesiastes 2:24-25 

Frank Kastner 


CORN BREAD 
%¥%, c. flour 2 eggs, beaten 
1 tsp. salt 1% c. buttermilk 
1% tsp. baking powder Ya tsp. baking soda 
3 Tbsp. sugar Yc. melted shortening 


112 c. corn meal 


Mix dry ingredients; add all other ingredients. Turn into well greased square 
cake pan. Bake at 400° for 30 minutes. 


Elizabeth Vickers 
OATMEAL BREAD 
1 pkg. yeast Ya c. brown sugar 
Y4 c. warm water ic. rolled oats 
‘1 tsp. sugar 2 c. boiling water 
¥% c. Shortening 5% ¢. all-purpose flour (about) 


1’itsp. salt 


Crumble yeast into small bowl. Add lukewarm water and sugar. Allow to stand 
about 15 minutes. Combine shortening, salt, sugar, and oats in large bowl. Add boiling 
water. Stir until shortening is melted. Let stand until lukewarm. Add yeast mixture. 


Add flour gradually until a thick dough is formed. Knead until smooth. Let rise 

until doubled in covered bowl. Shape into loaves let rise until double (1 hour). Makes 2 
large. Bake at 375° for 45 minutes. 

Frances M. Harrington 
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CHEESE TOAST 


1 loaf fresh French bread Wish-Bone ltalian dressing 
Margarine Y2 c. Parmesan cheese 


Slice French bread thick (about 1% inch slices). Melt margarine and coat each 
side liberally. Mix /2 cup grated Parmesan cheese and 4 cup melted butter or marga- 
rine, making sure the butter dominates and mixture is not too dry. Coat each side of 
slice. Grease cookie pan. Place on baking sheet and toast in oven for 300° for 10 min- 
utes, turning after 5 minutes (watch closely, turn again if necessary). Take out of oven 
and let cool for at least 10 minutes. Spoon onto each side Wish-Bone Italian dressing. 


Note: Make up at least 4 hours prior to use but not day before. 


“And he humbled you and let you hunger and fed you with manna, which you did 
not know, nor did your fathers know; that he might make you know that man does not 
live by bread alone, but that man lives by everything that proceeds out of the mouth of 
the Lord.” - Deuteronomy 8:3 

Frank Kastner 


EARTH BREAD 


2 c. boiling water 1 c. rolled oats 


Pour boiling water over oats and let stand for 30 minutes. Soak 2 packages yeast 
in % Cup warm water. 


Add to yeast and oats: 
1 Tbsp. salt 2 c. honey 
2 Tbsp. butter ¥z wheat germ 


4or5c. flour (whole wheat, rye or 
white in any mix you wish) 


Combine ingredients. Knead 5 or 10 minutes (the longer time will make a finer 
bread). Let rise until double in bulk. Punch down. Form into 2 loaves. Let rise again. 
Bake at 325° for 50 minutes. 


Mary L. Wyckoff 
BANANA BREAD 
1 c. sugar 1 rounded tsp. soda 
2 c. shortening (room temperature) 3 Tbsp. sweet or sour milk 
1 egg 2 c. flour 
3 bananas, sliced thin Y~ tsp. Salt 


Beat together the sugar, shortening, egg, and bananas. Add remaining ingredi- 
ents. Mix well. Grease pan and line with waxed paper. Bake at 350° for about 1 hour. 
Test with a toothpick. Cool 5 minutes and turn out of pan. Triple recipe fits my beater 
bowl to the very top. 

Ann Yingling 
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DAVE DEIFELL’S WORLD FAMOUS BEER BREAD 


1 (12 oz.) beer 3c. self-rising flour 
2 c. sugar 


Preheat oven to 325°. Put dry ingredients into mixing bowl and add beer and mix 
until dry ingredients are wet. Bake in well oiled pan for about an hour or until brown. 
Take out and brush melted butter on top. Wait for it to cool and slice and serve. Alcohol 
is cooked out of the bread. 


ZUCCHINI BREAD 


3c. flour ¥% tsp. baking powder 

2 c. sugar 1 tsp. salt 

1c. oil 3 eggs 

1 tsp. baking soda 2 c. grated zucchini 

3 tsp. vanilla 2 c. chopped nuts (optional) 


3 tsp. cinnamon 


Mix all of the above together and put in a greased (or use Pam spray), 5x9 inch 
loaf pan. Extra batter may be used in cupcakes. Bake at 350° for 1 hour 25 minutes or 
until top of loaf is not wet. Bake cupcakes 35 to 40 minutes. 


Cheryl Wonderly 
STRAWBERRY BREAD 
3 c. all-purpose flour 1% c. salad oil 
1 tsp. salt 2 (10 oz.) pkg. frozen sliced 
1 tsp. soda strawberries, thawed and 
1 Tbsp. cinnamon drained 
2c. sugar 11%4 c. chopped pecans 
3 eggs, well beaten Red food coloring (optional) 


Combine flour, salt, soda, cinnamon, and sugar. Make a well in center of dry in- 
gredients; add eggs and oil, stirring only until dry ingredients are moistened. Stir in 
strawberries and pecans. (Blend in food coloring, if desired.) Spoon batter into 2 lightly 
greased 8 inch loaf pans. Bake at 350° for 1 hour or until bread tests done. Let stand 
overnight before slicing. Makes 2 (8 inch) loaves. 


“You did not choose me, but | chose you to go and bear fruit - fruit that will last. 
Then the Father will give you whatever you ask in my name.” - John 15:16 
Pam Sutherland 
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STRAWBERRY BANANA BREAD 


2 c. finely chopped nuts 4 beaten eggs 

3c. flour 2 c. sugar 

1 tsp. baking soda 1% c. mashed strawberries (about 3 
1% tsp. ground cinnamon c. whole berries) 

1 tsp. cardamon 1 c. mashed bananas 

Ya tsp. salt 1c. cooking oil 


Y% tsp. ground nutmeg 


Preheat oven to 350°. Grease and flour several medium size loaf pans. In large 
bowl, stir together the flour, baking soda, cinnamon, cardamon, salt, and nutmeg. Com- 
bine remaining ingredients and add to dry ingredients. Stir in nuts. Stir until just mois- 
tened. Spoon batter into pans and bake about 40 to 50 minutes, depending upon size of 
pans used. Freezes perfect. This recipe makes 2 large loaves (baked 1 hour), or 6 small 
loaves (baked about 35 to 40 minutes). 


Ruth Rutter 
SHEEPHERDER’S BREAD 
3 c. water (very hot) 212 tsp. salt 
Ya c. butter, margarine or 2 pkg. active dry yeast 
shortening 914 ¢. all-purpose flour (unsifted) 
Ya c. Sugar Salad oil 


Bake in 10 inch cast iron Dutch oven (5 quart size). In a bowl, combine the hot 
water, butter, sugar, and salt. Stir until butter melts; let cool to warm (110° to 115°). Stir 
in yeast; cover and set in a warm place until bubbly, about 15 minutes. Add 5 cups flour 
and beat with a heavy-duty mixer or wooden spoon to form a thick batter. With a spoon, 
stir in enough of the remaining flour (31/2 cups) to form a stiff dough. 


Turn dough out onto a floured board and knead until smooth, about 10 minutes, 
adding flour as needed to prevent sticking. Turn dough over in a greased bowl; cover 
and let rise in a warm place until doubled, about 1% hours. Punch down dough and 
knead on a floured board to form a smooth ball. 


Cut a circle of foil to cover the bottom of the Dutch oven. Grease the inside of the 
Dutch oven and the underside of the lid with salad oil. Place dough in the pot and cover 
with lid. Let rise ina warm place until dough pushes up the lid by about 12 inch, about 1 
hour (watch closely). 


Bake, covered with a lid, in 375° oven for 12 minutes. Remove lid and bake for 
another 30 to 35 minutes or until loaf is golden brown and sounds hollow when tapped. 
Remove from oven and turn loaf out (you will need a helper) onto a rack to cool. 


Makes a feast when it’s cut into wedges to eat with hard Jack cheese. Cooking 
time: 45 minutes. Yield: 1 large loaf. 
Dayle Garrett 


92 


PUMPKIN BREAD 


1% c. pumpkin (16 oz. can) 2 c. sugar 

114% c. Wesson oil 4 eggs (one at a time) 
Mix all the above ingredients together. 
Sift and add to above: 

3c. flour : 2 tsp. cinnamon 

2 tsp. baking powder 1 tsp. salt 

2 tsp. baking soda 
Add: 

1c. chopped nutmeats 2 c. white raisins 


Bake 2 large loaves for 1 to 1% hours at 350° or 3 smaller loaves for about 50 
minutes. 


But the Spirit produces love, joy, peace, patience, kindness, goodness, faithful- 
ness, humility, and self-control. There is no law against such things as these. And those 
who belong to Christ Jesus have put to death their human nature with all its passions 
and desires. - Galatians 5:22-24 


Merrie Klecka 
LEMON BREAD 
Ya c. milk 1% tsp. grated lemon peel 
2 eggs 1 tsp. salt 
1 c. sugar 1% tsp. baking powder 
¥3 c. margarine, melted 1% c. all-purpose flour 


Preheat oven to 350°. Grease 9x5x3 inch pan; set aside. In large mixer bow!, 
combine milk, eggs, sugar, margarine, and lemon peel. Beat until well blended. Add dry 
ingredients; beat until mixture is smooth. Pour into loaf pan and bake 50 minutes or 
until pick comes out clean. 


Glaze: 
Ya c. sugar | 3 Tbsp. lemon juice 


Combine sugar and lemon juice for glaze. Pour glaze over loaf while still hot and 
in the pan. Let stand 10 minutes and remove loaf from pan to wire rack. Freezes well. 
Double recipe fits 3 foil bread pans nicely. 


Those who know thy name put their trust in thee, for thou, O Lord, hast not for- 
saken those who seek thee. - Psalm 9:10 
Ruth and Jane Urban 
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DILLY BREAD 


1 pkg. yeast (active dry) 2 tsp. dill seed 
Yc. water 1 tsp. salt 

1c. creamed cottage cheese Y4 tsp. soda 

1 Tbsp. butter or margarine 1 egg (unbeaten) 
2 Tbsp. sugar 21% to 212 c. flour 


1 Tbsp. instant minced onion 


Soften yeast in water. Heat cottage cheese and butter together until lukewarm. 
Combine sugar, onion, dill seed, salt, soda, and egg in bowl. Beat with spoon. Add cot- 
tage cheese and butter. Beat well. Add yeast and beat well. Add flour gradually to form 
stiff dough. Cover and let rise until double in size. Punch down and turn into well 
greased loaf pan. Let rise about 30 minutes or until light. Bake in 350° oven for 40 to 50 
minutes. When done, brush top with melted butter and onion powder. 

Inez Bickerstaff, Mary Fisher 


DATE NUT BREAD 


1 tsp. baking soda 1 c. sugar 

1c. boiling water 1 tsp. vanilla 

1 c. pitted dates, cut up 1 egg 

¥ c. raisins 14 c. sifted flour 

2 Tbsp. soft butter 3, c. chopped pecans or walnuts 


Pour soda and boiling water over dates and raisins. Set aside. Cream butter and 
sugar. Add vanilla and egg. Beat well. Add flour and mix. Pour in fruit mixture and nuts. 
Mix. Bake in buttered 9x5 inch loaf pan at 350° for 45 to 55 minutes or until middle of top 
springs back. | usually double this and put in 4 small loaves. They freeze beautifully. 


He hath showed thee, O, man, what is good; and what doth the Lord require of 
thee, but to do justly, and to love mercy, and to walk humbly with thy God? - Micah 6:8 
Dorothy Berg 


OLD-FASHIONED BUTTERMILK PANCAKES 


1 c. all-purpose flour ; 2 Tbsp. melted butter or vegetable 
2 Tbsp. sugar oil 

12 tsp. baking soda 1 egg 

V2 tsp. salt Butter and maple syrup 


1c. buttermilk 


Sift flour, sugar, baking soda, and salt into medium bowl. Whisk buttermilk, 
melted butter, and egg in large bowl. Gently fold flour into buttermilk. Do not overmix. 
Batter should have pea size lumps. Preheat griddle. Ladle 3 or 4 tablespoons batter for 
each pancake onto griddle and cook until golden brown and holes appear on top. Turn 
and cook second side. Serve immediately. Makes 4 servings. 

Cleve and Ann Solenberger 


94 


SWEDISH PANCAKES 


(Very thin) 
3 eggs 1 tsp. salt 
2% c. milk 1 tsp. baking powder 
1% c. flour ia c. sugar 


Beat eggs. Add milk and beat again. Add remainder of ingredients in order 
‘given. Cook on grill on medium heat. 
Evelyn Armstrong 


CARAMEL ROLLS 


2 c. pecans 1 stick butter 
24 frozen dinner rolis 1c. brown sugar 
1 (3 oz.) pkg. butterscotch pudding 


Mix butter and sugar together. Grease 9x13 inch pan and sprinkle pecans on 
bottom. Place rolls on top of nuts and sprinkle pudding over the rolls. Crumble butter- 
sugar mix over top and sprinkle with cinnamon. Cover with towel. Leave overnight on 
counter and bake at 350° for 30 minutes, or until cooked through. Turn out immediately. 


Mary Nell Garner 
FROZEN ROLL COFFEE RING 
2 sticks margarine 1% tsp. cinnamon 
2 c. brown sugar 1 pkg. frozen dinner rolls (22-24) 
1c. sugar 


Melt together 1 stick margarine and brown sugar and put into greased Bundt 
pan. Melt second stick of margarine. Mix sugar and cinnamon. Dip frozen rolls in mar- 
garine, then in sugar mixture. Arrange in bottom of Bundt pan. Mix remaining sugar 
mixture and margarine and drizzle over the rolls. Cover with dish towel overnight on 
cabinet (do not refrigerate). Bake at 375° for 30 minutes. Set out 10 minutes. Don’tturn 
over. Turn onto plate and leave pan on top for another 5 minutes. 


Note: Fruit or nuts may be added to bottom of the pan before rolls are placed init. 
Mary Nell Garner 


ANGEL BISCUITS 


5 c. flour 1 tsp. salt 

VY c. Sugar 1 pkg. dry yeast 
3 tsp. baking powder ¥2 ec. cooking oil 
1 tsp. soda 2 c. buttermilk 


Sift dry ingredients together in large bowl. Soften yeast in warm water. Mix all 
ingredients together; put out on floured board, working to a nice dough. Roll out on 
floured board and shape. Put on greased cookie sheet. Bake at 400° for 15 minutes. 
Dough will keep for 2 to 3 days in refrigerator. Dough can be rolled out into biscuits and 
frozen. Bake without thawing or rising. 

Harper Garrison, retired chef, Claypot Eatery, Krum, TX 
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ANN’S COFFEE CAKE 


1% c. flour Yc. Sugar 
3 tsp. baking powder Yq c. butter or margarine 
V4 tsp. Salt 1 egg 
Ya c. milk 1 tsp. vanilla 
~ Topping: 
Y2 c. sugar 2 Tbsp. flour 
2 tsp. cinnamon 2 Tbsp. butter or margarine 


Cream sugar and butter. Add a little of dry mixture to sugar and butter before 
adding one beaten egg. Mix rest of dry and wet mixture aiternately with the 2 cup of 
milk. Pour 1 of batter in greased 9 inch pan. Cover with 2 of topping; add rest of batter 
and sprinkle rest of topping. Bake at 350° for 30 minutes. This is delicious - enjoy! 

Mary L. Wyckoff 


MOM’S COFFEE CAKE 


2 c. margarine 2 c. flour 
2 c. brown sugar 


Combine above ingredients to make crumbs. Take out scant cup of crumbs. 
Add to remaining crumbs: | 


1 c. sour milk 1 tsp. soda 
1 tsp. vanilla 1 tsp. cinnamon 


Mix and put in greased 8x8 inch pan. Sprinkle scant cup of crumbs over top of 
batter. Bake for 45 minutes at 350°. 


| will give thanks to the Lord with my whole heart; | will tell of all thy wonderful 
deeds. - Psalm 9:1 
Ruth and Jane Urban 


PINEAPPLE CORN MUFFINS 
Preheat regular oven to 400°. With oleo, grease muffin pan (regular 12 unit pan). 


2 pkg. Jiffy corn muffin mix 3 qt. mixing bowl 
2 eggs 
1 (20 oz.) can pineapple (crushed or 

tidbits) 


Empty 2 packages muffin mix into mixing bowl. Add 2 eggs. Add % cup pine- 
apple juice from can. Add 1 cup strained pineapple (crushed or tidbits). Blend above 
ingredients. Allow batter to rest 4 minutes. Fill the 12 unit (greased) muffin pan to top. 
Bake 15 to 20 minutes or until deep golden brown. Half the recipe will make 6 medium 
large or 12 half size muffins. 

Ralph E. Klug 
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PECAN MUFFINS 


Ya c. oleo 1% c. flour 
1% c. brown sugar ¥2 tsp. salt 
2 eggs 1 tsp. vanilla 
1 tsp. soda in 1 c. buttermilk Ya ec. pecans 


Cream oleo and sugar; add 2 eggs. Dissolve the soda in buttermilk. Add alter- 
nately with the flour and salt. Mix only until the dry ingredients are moistened. Fill muffin 
cups % full. Bake 15 to 20 minutes at 350°. This batter will keep in refrigerator for 1 


week. 
Jean Carruthers 


RAISIN PECAN BRAN MUFFINS 


Cream: 
2 c. shortening 1% c. sugar 
Add: 
2 eggs 2 Tbsp. molasses 


2 c. buttermilk 
Pour 1 cup boiling water over: 


1c. Nabisco 100% Bran Flakes 2 c. Kellogg’s All-Bran 
Add to first mixture, then add: 

212 ¢. flour 212 tsp. soda 

1 tsp. salt 
Mix and add: 

1c. raisins 1 c. broken pecans 


Spray muffin pans with Pam and fill % full. Bake at 400° for 20 minutes. Batter 


can be stored for weeks in refrigerator. 
Joan Deifell 
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OAT BRAN MUFFINS 


21% c. oat bran cereal 2 c. egg substitute or 2 eggs, 
Ya c. packed brown sugar beaten 

2 tsp. baking powder Yc. honey or molasses 

12 tsp. salt (optional) 2 Tbsp. olive oil 


¥%, c. skim milk (whole) 


The following are optional, but enhance the taste: 


Yc. chopped nuts 1 large banana, mashed 
¥% c. raisins 2 tsp. cinnamon 
1 large apple, chopped 2 tsp. nutmeg 


Heat oven to 425°. Grease bottom of muffin tin or line with paper or foil baking 
cups. Combine dry ingredients and mix (except brown sugar and fruit). 


In separate bowl, combine egg substitute (eggs), honey, oil, brown sugar, apple, 
banana, raisins, and milk; mix. Add dry ingredients to wet mixture until moistened. Fill 
muffin cups until each is almost full ... muffins do not rise much. Bake 15 to 17 minutes 
or until deep golden brown (slightly crispy on top). 


Wives, in the same way be submissive to your husbands so that, if any of them 
do not believe the word, they may be won over without words by the behavior of their 
wives, when they see the purity and reverence of your lives. - | Peter 3:1,2 


Pam Sutherland 
QUICK BRAN MUFFINS 
4c. All-Bran cereal 1 c. shortening 
2c. 100% bran cereal 4 eggs 
1 tsp. salt 5 c. flour 
2 c. boiling water 5 tsp. baking soda 
1 qt. buttermilk White raisins (optional) 
3 c. sugar 


Place bran cereal and salt in bowl. Cover with boiling water and buttermilk. Stir 
until bran is moistened. Cool. Cream sugar and shortening. Add eggs, one at a time, 
beating well after each is added. Stir bran mixture into shortening mixture. Stir in dry 
ingredients, just until moistened. Bake at 375° for 20 to 25 minutes. 


Muffin mixture may be stored in covered container for up to 4 weeks. Makes 72. 


Whatever you do, work at it with all your heart, as though you are working for the 


Lord and not for men. - Colossians 3:23 
Marsha Hahn 
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APPLE PIE IN BROWN BAG 


Filling: 

4 to 6 large baking apples Y% tsp. nutmeg 
(unpeeled) 1 Tbsp. lemon juice 

1 c. dark brown sugar 1 unbaked 9 inch pie shell 
2 Tbsp. flour 

Topping: 
2 c. dark brown sugar Y% c. butter 
¥ c. flour Y tsp. cinnamon 


Core and slice apples thinly. Do not peel. Mix with remaining filling ingredients 
and pile into pie filling. Spread topping over filling. Place in grocery store brown bag. 
Fold edge down and fasten in 3 places with paper clips. Bake at 400° for 1 hour 15 
minutes. Preparation time: 20 minutes. Great conversation piece. 


Isobel Willis 
APPLE PIE 
4to6c. apples, depending on size 1 Tbsp. cinnamon 
of pie pan 2 Tbsp. nutmeg 
2 c. dark brown sugar 2 stick butter 
2 c. white sugar. 1 Tbsp. flour or quick tapioca 


Peel and slice apples; combine the above ingredients with apples in large bowl. 
Stir until apples are covered with ingredients; let stand while making crust. 


Oil crust: 
2 ¢. oil Yc. milk 
2 Gc. fiour Pincii Of Sait (Optionai) 

Mix with fork; chill 20 minutes in freezer. Roll out on floured wax paper. Use 1 of 
crust on bottom of pan and other 1 on top of pie. This is a very light dough and not easy 
to work with ... however, itis good. Bake at 400° for 25 minutes, then turn down to 350° 


for 35 minutes. Should crust brown too fast; cover with foil around outer edges of crust. 
Cheryl Wonderly 
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DUTCH APPLE PIE 
Prepare crust for a9 inch pie shell or use a ready made shell. 


7 to 8 apples (Jonathan, Delicious Ya c. sugar - 
or your favorite) 2 tsp. cinnamon 
2 Tbsp. butter or oleo 


Roll pastry; fit into 9 inch pie pan. Trim to 2 inch of rim; turn under and flute edge. 
Pare apples and slice. Melt butter in large saucepan; add apples and toss uniil all 
pieces are coated with butter. Add sugar and distribute through apples. Cinnamon may 
be added to sugar. Arrange apples in pie pan, heaped in center. 


Streusel topping for apple pie: 


Ya c. flour ¥% c. brown sugar, packed 
¥2 tsp. cinnamon 2 c. butter or oleo 


Sift flour and cinnamon together twice to mix thoroughly. Cream butter and 
sugar until soft and smooth, then work into flour-cinnamon mixture. Spread over top of 
single crust apple pie. Bake in hot oven at 425° for 20 minutes or until crust is brown; 
reduce heat to 325° and bake 30 minutes. 

Glynn C. Shockley 


BANANA SPLIT PIE 


1 baked pie crust 3 bananas 

Ya Ib. oleo 2 pkg. Dream Whip (3 pkg. for 2 
1 c. powdered sugar pies) 

1 egg Maraschino cherries 

1 small can pineapple Chopped nuts 


Beat oleo, sugar and egg 5 minutes. Spread over crust bottom. Arrange drained 
pineapple and sliced bananas over filling. Beat Dream Whip (can use Cool Whip) and 
spread. Sprinkle cut up cherries and chopped nuts. Refrigerate. 


Thou shalt not follow a multitude to do evil. - Exodus 23:2 
Maxine Borowicz 
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BANANA SPLIT PIE 


1 pkg. graham crackers or 1% c. ¥ c. butter 
crumbs 1c. chocolate chips 
2 Tbsp. sugar 1 c. evaporated milk 
6 Tbsp. butter 2 c. powdered sugar 
3 bananas, sliced 1 (9 02.) container Cool Whip 
2 gal. ice cream (any flavor), Crushed nuts 
softened | 


Mix graham cracker crumbs, sugar and 6 tablespoons butter and press in bot- 
tom of 13x9 inch pan. Freeze 10 minutes. Spread sliced bananas over crust. Spread 
softened ice cream over bananas. Freeze 1 to 2 hours. Combine 12 cup butter, choco- 
late chips, evaporated milk, and powdered sugar in saucepan. Bring to a boil and cook 
for 8 minutes. Cool 2 hours, then spread over ice cream. Freeze overnight. Spread Cool 
Whip over chocolate layer. Sprinkle nuts over top. Freeze 2 additional hours before 
serving. Keeps well in freezer. 


JoAnne Spigarelli 
BLUEBERRY SOUR CREAM PIE 

(Wakulla Springs Lodge) 
1c. sugar ¥q tsp. vanilla 
Va tsp. salt 1 (9 inch) graham cracker pie crust 
¥% c. flour (unbaked) 
2 eggs 1 can blueberry pie filling 
2 c. sour cream 1 c. whipped cream 


Inamixing bowl, combine the first 6 ingredients and mix well. Pour into pie crust. 
Bake in a 350° oven for 30 minutes. Top with blueberry filling. Chill; top with whipped 


cream. Yield: 6 to 8 servings. 
Robin Powell 


CHEESE CAKE PIE 


2 (8 02.) pkg. cream cheese 1c. sour cream 
“3 ©. Sugar - 11% Tbsp. sugar 
3 eggs 1 tsp. vanilla 


¥Y2 tsp. vanilla 


Beat cheese until light and creamy. Add eggs one at a time, beating thoroughly 
after each addition. Add 2% cup sugar and vanilla. Beat until smooth, thick and lemon 
colored. Pour into greased 9 inch pie pan. Bake 50 minutes in 325° oven. Cool 20 min- 
utes. 


Meanwhile, beat together sour cream, sugar and vanilla. Spoon over top of pie. 
Return pie to oven and bake 15 minutes. Cool to room temperature but do not chill be- 
fore serving. Sprinkle a little nutmeg on top if desired. 

Martha L. Minnich 
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EASY CREAM CHEESE PASTRY 


2 pkg. crescent rolls 1 c. sugar 
2 (8 oz.) pkg. cream cheese 1 tsp. vanilla 
1 egg, separated 


Line bottom of 9x13 inch pan with 1 package crescent rolls. Beat cream cheese; 
add egg yolk, sugar and vanilla; beat. Pour into lined pan. Smooth out second package 
crescent rolls and put on top. Beat egg white and brush on top. Bake at 350° for 30 
minutes. Sprinkle with powdered sugar. Great for brunches! 


Variation: Add a can of cherry pie filling before putting second package of cres- 
cent rolls on top. 


So that it is no longer | who live, but it is Christ who lives in me. This life that | live 
now, | live by faith in the Son of God, who loved me and gave His life for me. - Galatians 
2:20 

Delphine Reed 


LEMON CUSTARD PIE 


8 inch pie shell Ya c. shortening 
2 c. flour Y2 c. cold water 
Ya tsp. salt 


Combine flour and salt; cut in shortening with a fork until it looks like small peb- 
bles. Add water and mix lightly. Handle as little as possible. Turn out on floured surface 
and roll out to fit in 8 inch pie pan. Refrigerate while making custard. 


Custard: 
3 eggs 3 tsp. cornstarch 
2 c. water 1 stick margarine 
1 c. sugar ¥ c. lemon juice (2 lemons) 


Beat eggs and add other ingredients. Cook over low heat until custard comes to 

a clear yellow. Remove from heat and cool. Bake pie shell 15 minutes in 400° oven. 
Remove from oven and pour in custard. Continue baking 15 minutes. 

Marilyn D. Carlisle 


TRIPLE LEMON PIE 


1c. water Y tsp. grated lemon rind 
1 c. sugar 2 rounded Tbsp. flour 


Boil together until it thickens. Add 2 tablespoons cornstarch dissolved in V2 cup 
cold water and cook 10 minutes. Add 3 egg yolks, beaten and some of the hot mixture. 
Blend and cook 2 minutes. Add a tablespoon of butter. Remove from heat and add 
lemon juice (3 to 4 tablespoons). Place in a pie shell. Cover with meringue of beaten 
whites and 5 tablespoons sugar. Brown in 300° oven. 


A Ross favorite and one of General Dwight D. Eisenhower's recipes. 


And God saw everything that He had made, and behold, it was very good. - Gen- 
esis 1:31 
Gail H. Ross 
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FRESH PEACH PIE 


Pastry for 2 crust pie 12 to 13 peaches, sliced 
Mixture: 

1c. sugar 1 egg 

3 Tbsp. flour 2 Tbsp. soft butter 

V4 tsp. salt 


Line a pie plate with pastry. Sprinkle a little flour and sugar over the bottom. Add 
sliced peaches. Make a mixture of sugar, flour, salt, egg, and butter, beating until light 
and fluffy. Pour mixture over peaches. Make a lattice crust for the top and bake at 350° 
until nicely browned, about 45 minutes. 


Mary Detwiler 
FROZEN PEANUT BUTTER PIE 
1 graham cracker crust 2 Tbsp. lemon juice (from 
1 (8 02.) pkg. cream cheese, concentrate or real) 
softened 1 tsp. vanilla extract 
1 (14 oz.) can sweetened 1 (4 oz.) container frozen nondairy 
condensed milk whipped topping, thawed 
¥4 c. peanut butter (plain or 
crunchy) 


Beat cheese until fluffy. Add milk and peanut butter; beat until smooth. Stir in 
lemon and vanilla. Fold in whipped topping. Turn into crust. Freeze 4 hours or until firm. 
Return leftovers to freezer. 


“And | tell you more: Whenever two of you on earth agree about anything you 
pray for, it will be done for you by my Father in heaven. For where 2 or 3. come together in 
my name, lam there with them.” - Matthew 18:19-20 

Delphine Reed 


NORTH CAROLINA BUTTERMILK PIE 


1 c. buttermilk 4 Tbsp. flour 
1 stick butter 2 eggs 
1% c. sugar 1 Tbsp. lemon extract 


Cream butter, sugar and flour. Add eggs and mix well. Add buttermilk and lemon 
extract. Beat with electric mixer for best results. Bake in pie shell at 350° for 1 hour. 
Sprinkle top with grated lemon rind or nutmeg. 


This does not taste like buttermilk. It’s a real surprise! 
Janet Steigerwalt 
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GLAZED STRAWBERRY PIE 


1c. sugar Red food coloring 
1c. Sprite Cool Whip 

Y c. cornstarch Margarine 
4to5c. strawberries Baked pie shell 


Add cornstarch to sugar, slowly stir in Sprite. Cook until thick. Add food coloring 
and a little margarine. Stir into berries and chill. Put into pie shell. Top with Cool Whip 
when served. 


Marguerite Blackwood 
STRAWBERRY PIE 
1 c. sugar 1 qt. strawberries 
2 Tbsp. cornstarch 1 (9 inch) baked pie shell, baked at 
1 c. water 450° for 10 to 12 minutes 
VY c. strawberry gelatin Whipping cream on top 


Mix sugar and cornstarch in a heavy pan. Add water. Cook, stirring constantly, 
until thick and clear. Stir in gelatin and coloring. Chill until partly set. Place strawberries 
in pie shell; cover with gelatin mixture. Chill at least 4 hours. Top with whipped cream. 


For He shall give His angels charge over thee, to keep thee in all thy ways. - 
Psalms 91:11 
Louise Eckels 


FROZEN STRAWBERRY PIE 


1 graham cracker pie crust 1 (8 oz.) strawberry yogurt 
1 (9 oz.) frozen dairy topping 


Fold together the whipped topping and yogurt. Pour into crust. Leftover graham 
cracker mixture can be sprinkled on top, if available. Freeze. Serve partially thawed. 
Other flavors of yogurt are also delicious. 

Kit Harra 


GERMAN CHOCOLATE PECAN PIE 


1 (8 or 9 inch) unbaked pie shell 2c. unsifted flour 

1 (4 02.) pkg. sweet cooking 1 tsp. vanilla 
chocolate or 4 oz. melted Ye tsp. salt 
semi-sweet bits 2 eggs, well beaten 

Yq c. Margarine 114 c. coconut 

1 (14 oz.) can condensed milk 1 c. chopped pecans 


In heavy saucepan, over low heat, melt chocolate and margarine; remove from 
heat. Add unsweetened condensed milk, flour, vanilla, salt, and eggs. Mix well, reserv- 
ing % cup coconut for garnish. Stir in remaining coconut and nuts. Pour into pastry 
shell; garnish with rest of coconut. Bake 40 to 50 minutes or until top is firm and coconut 
is slightly browned. Cool thoroughly before cutting. Garnish with whipped topping. 

Ruth Rutter 
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PECAN PIE 


2 eggs 1c. light brown sugar 
1 Tbsp. flour Ya c. dark sugar (Karo) 
1 tsp. vanilla 1 Tbsp. butter or margarine 


1 c. chopped pecans 


Beat eggs. Add sugar and flour which has been mixed together. Add syrup, va- 
nilla, butter, and nuts. Pour into a 9 inch unbaked pie shell. Bake at about 410° for 10 
minutes. Reduce heat to 350° and bake for 30 minutes more. 
Marguerite Blackwood 


! RICH PECAN PIE 
9 inch ple pan lined with pastry Ya tsp. salt 
4eggs 3 Tbsp. melted butter 
1 c. sugar 2 tsp. vanilla 
1c. dark Karo 1 c. pecan meats 
1 Tbsp. flour 


Beat eggs. Add remaining ingredients. Turn into lined pie pan. Bake in 350° 
oven for 40 minutes. Chill; spread with whipped cream before serving. 


- Asoft answer turns away wrath, but a harsh word stirs up anger. - Proverbs 15:1 
Gail H. Ross 
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blespoons all-purpose 


I 1 cup sugar 


Quaker Vanishing 


Whipped Cream Frosting 


Oatmeal Raisin Cookies 


—- 


shortening (Crisco | : 

preferred) Be 
4 to 2 teaspoons vanilla 

extract 


up margarine, softened, or | 

a Babine flour and milk in small saucepan and cook over 
ow heat, stirring a orecaaly | no 
’ ide to coo ; ne 
a Peer fair bowl, beat sugar and shortening until fluffy | 
like whipped:cream. Add cooled flou 

Seed unt thick. Add vanilla and blend well. 
Half of recipe will make enough for a 9- y oy) 
for an 8-inch-square cake and about a dozen cupcakes. Nee 


until thickened. Remove from heat i ‘| 


r mixture and eat on high FE o 


by 13-inch cake or 


I cup (2 sticks) margarine 1 teaspoon baking soda 
or butter, softened 1 teaspoon ground 
1 cup firmly packed cinnamon 
brown sugar 1/2 teaspoon salt (optional) 
1/2 cup granulated sugar 3 cups QUAKER’ Oats 
2 egos (quick or old fashioned, 
1 teaspoon vanilla uncooked) ae ms 
11/2 cups all-purpose flour 1 cup SUN MAID® Raisins SU IN M Al D 


1, Heat oven 350°F. 


2, Beat together margarine and Sugars until creamy. Add eggs 


and vanilla; beat well. 

3Add combined flour, baking soda, ci 
mix well. 

4, Stir in oats, and raisiiis; mix well. 

9. Drop by rounded tablespoonfuls on 


CALIFORNIA SUN-DRIED 


nnamon and salt: 


to ungreased cookie sheet. 


6, Bake 10 to12 minutes or until light golden brown. 


| 7. Cool 1 minute on cookie sheet; remo 
| Covered container. 


VARIATIONS: 
"Sir in 1 cup chopped nuts. 


& ® Substitute 1 cup diced dried mixed fruit for raisins. 


a a | 


Rolled Sugar Cookie Dough: In a 
large mixing bowl beat % cup butter 


and 


tric mixer on medium speed for 30 
seconds. Add 1 cup all-purpose 
flour, “4 cup sugar, 1 egg, 1 table- 
spoon milk, 1 teaspoon baking pow- 


der, 1 


salt. Beat till combined. Beat in 1 
cup all-purpose flour. Divide dough 


106 in. half. 


ve to wire rack. Cool completely. Store in tightly 


ABOUT 4 DOZEN 21% INCH COOKIES 


o*® Substitute 1 cup semisweet chocolate pieces or candy coated chocolate pieces for raisins; omit cinnamon. 


cup shortening with an elec- 


teaspoon vanilla, and a dash 


Cover; chill 3 hours, Use for _ 


Shimmering Snowflakes, page 196. 
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Cookies, 
Desserts 


HANDY CHART OF KITCHEN MATH 
(Size of Pans and Baking Dishes) 


Cooking need never become a crisis, when you use our handy charts. Need a 4 or 6-cup baking dish? 
Will your fancy mold be the right size for the recipe? See below for the answers. 


COMMON KITCHEN PANS TO USE AS CASSEROLES 
WHEN THE RECIPE CALLS FOR: 


4-cup baking dish: 
9-inch pie plate 

8x1%4-inch layer cake pan -C 
73%8x35/x2V%4-inch loaf pan- A 


5 


6-cup baking dish: 
8 or 9x1 ¥2-inch layer cake pan - C 

10-inch pie plate 

812x35%ex25-inch loaf pan- A 


8-cup baking dish: 
8x8x2-inch square pan - D 
11x7x1%%2-inch baking pan 
9x5x3-inch loaf pan- A 


10-cup baking dish: 
9x9x2-inch square pan - D 

1134x71/2x1%-inch baking pan 

15x10x1-inch jelly-roll pan 


12-cup baking dish and over: 
1312x81/2x2-inch glass baking pan 12 cups 
13x9x2-inch metal baking pan 15 cups 
14x10'%2x21/2-inch roasting pan 19 cups 


TOTAL VOLUME OF VARIOUS SPECIAL BAKING PANS 
Tube Pans: 


7/2x3-inch “Bundt” tube pan - K 6 cups 
9x31/2-inch fancy tube or ‘‘Bundt” pan - J or K 9 cups 
9x312-inch angel cake pan - | 12 cups 
10x3%-inch “Bundt” or “‘Crownburst” pan - K 12 cups 
9x31/2-inch fancy tube mold - J 12 cups 
10x4-inch fancy tube mold (Kugelhupf) - J 16 cups 


10x4-inch angel cake pan -| 18 cups 


Melon Mold: 
7x512x4-inch mold - H 


6 cups 


Spring-Form Pans: 
8x3-inch pan - B 12 cups 
9x3-inch pan - B 16 cups 


Ring Molds: 
81/2x2V4-inch mold -E 42 cups 
9% x234-inch mold= E 8 cups 


Charlotte Mold: 
6x4%-inch mold - G 


72 Cups 


Brioche Pan: 
9%x3V%-inch pan - F 8 cups 


Copyright © 1982 by Cookbook Publishers, Inc. 


CAKES, COOKIES, DESSERTS 


HEAVENLY CHOCOLATE CAKE 
(Bill Meyer’s favorite) 


2 c. self-rising flour 2 c. sugar 
Mix and set aside. 
Boil together: 


1 stick margarine | a c. oil 
4 level Tbsp. cocoa 1 c. water 
Pour over sugar and flour. 
Add: 
1 c. buttermilk 1 tsp. baking soda 
2 eggs 1 tsp. vanilla 


Mix together well and pour into ungreased 13x9 inch pan. Bake at 350° for 35 to 
40 minutes and ice immediately. 


Icing - Bring to boil: 


1 stick margarine 1 box confectioners sugar 
4 Tbsp. cocoa 2 c. nuts 
6 Tbsp. milk 
Nancy Meyer 


CHOCOLATE CAKE 


Mix: 
6 Tbsp. melted butter 6 Tbsp. cocoa 
Beat 2 eggs. Add 2 cups sugar and chocolate mixture. 
| Add: 
2 c. flour 2 c. buttermilk 
2 tsp. soda 2 tsp. vanilla 


Use 9x13 inch pan. Bake at 325° for 20 minutes and 350° for 20 minutes oruntil 
cake springs back when touched and is loose at edges of pan. 


“Ask and it will be given to you; seek and you will find; knock and the door will be 
opened to you.” - Matthew 7:7 


Marti Folwell ~ 
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DIVINE DELIGHT 


Ya c. Karo light or dark corn syrup ¥% Cc. sugar 
2 c. butter or margarine 3 eggs 
8 oz. of 12 oz. bag Nestle’s 1 tsp. vanilla 
semi-sweet chocolate morsels 1 c. unsifted flour 
(24 of bag) 1 c. chopped nuts (optional) 


Grease and flour 9 inch layer cake pan. In large saucepan, bring corn syrup and 
butter to a boil, stirring occasionally. Remove from heat. Add chocolate chips; stir until 
melted. Add sugar; stir in eggs, one atatime, then vanilla, flour and nuts. Pour into pan. 
Bake in 350° oven for 35 to 45 minutes. Remove; cool completely on rack. Prepare 
glaze; pour on top and spread on sides. Let stand 1 hour. Serves 8. 


Chocolate Glaze: In small saucepan, melt remaining chocolate chips with 1 
tablespoon butter or margarine over low heat, stirring often. Remove from heat. Stir in 2 
tablespoons Karo corn syrup and 1 teaspoon milk. 


1 can do all things through Christ which strengtheneth me. - Philippians 4:13 


Cheryl Wonderly 
SINFUL CHOCOLATE CAKE 
1 pkg. devils food cake mix Y% ¢. oil 
4 eggs 1 pkg. instant chocolate pudding 
ic.sourcream — mix 
Yo c. water 1 small pkg. mini chocolate chips 


Preheat oven to 350°. Mix first 6 ingredients thoroughly, then add chips. (Chips 
may be sprinkled with a bit of flour and then strained to get rid of excess flour. If you do 
this, chips will notsink to bottom of cake!) Grease and flour tube or Bundt pan. Bake 50 
to 60 minutes. 


Frost with Cool Whip or whipped cream. Cake can be made in loaf pans as well. 
Cake freezes perfect! 
Ruth Rutter 
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TEXAS SHEET CAKE 


2 sticks oleo 2 c. sugar 

1c. water Y4 c. Sour cream 
4 Tbsp. cocoa 2 eggs 

2 c. flour 1 tsp. soda 

Ya tsp. salt 1 tsp. vanilla 


Bring oleo, water and cocoa to a boil. Stir into flour, salt and sugar. Beat with 
mixer until blended. Add sour cream, eggs, soda, and vanilla. Pour into large cookie 
sheet (with sides). Bake at 400° for 20 minutes. 


Frosting: 
1 stick oleo ¥Y2 tsp. vanilla 
4 Tbsp. cocoa 1 box powdered sugar 
6 Tbsp. milk 


While cake is hot, bring to boil, 1 stick oleo, cocoa and milk. Stir into powdered 
Sugar and add vanilla. Nuts may be added if desired, then spread on cake. 


Every good gift and every perfect gift is from above. - James 1:17 
Maxine Borowicz 


APPLESAUCE CAKE 


1c. sugar 1% c. flour 

¥ c. shortening 1 tsp. soda 

1 egg 1 tsp. cinnamon 
1c. raisins 1 tsp. vanilla 

1c. currants Ya tsp. allspice 

1c. chopped nuts 1c. hot applesauce 


Cream sugar and shortening. Add remaining ingredients in order given. Bake in 
greased long loaf pan (4x13 inches) for 1 hour in 325° oven. 


Make a joyful noise unto the Lord, all ye lands. - Psalm 100:1 
; Gail H. Ross 
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APPLESAUCE CAKE 


3c. applesauce 1 tsp. nutmeg 

4tsp. baking soda 4c. all-purpose flour 

2 sticks oleo 2 c. cherry preserves 

2 c. sugar 12 c. pineapple preserves 

2 tsp. cinnamon 1 c. chopped nuts (optional) 
1 tsp. cloves 


Combine applesauce, soda and oleo in a saucepan; heat on low and cool. Mix 
dry ingredients and combine with applesauce mixture. Add preserves and nuts. Bake 
in well greased, floured 10 inch tube pan at 325° for 1 hour 30 minutes. Test with tooth- 
pick. Let cool 30 minutes or more before cutting. 


Optional: 11/2 tablespoons apple pie spice can be substituted for above spices. 
Paradoxes of Prayer 


| ask God for strength, that | might achieve, | was made weak, that | learn to be 
humble. 

| asked for health, that | might do greater things; I was given infirmity, that | might 
do better things ... 

| ask God for riches that | might be happy. | was given poverty that | might be 
wise. |asked God for power, that | might have the praises of men; | was given weakness, 
that | might feel the need of God ... 

| asked for all things, that | might enjoy life, | was given life, that | might enjoy all 
things ... 

| got nothing that | asked for--but everything I had hoped for, almost despite my- 
self, my unspoken prayers were answered. | am among all, most richly blessed. 

Louise D. Bolton 


MY MOTHER’S APPLE CAKE 


3c. sifted flour 1 tsp. almond flavor 

2 c. sugar 8 oz. dates 

3 eggs : 1 can coconut 

1c. oil 3c. chopped apples 

1 tsp. baking soda 1c. pecans 

1 tsp. cinnamon Y% tsp. baking powder 


Beat eggs until thick; gradually beat in sugar. Add oil. Add flour which has been 
sifted with soda, cinnamon and baking powder. Add flavor. With a spoon, stir in dates, 
coconut, pecans, and apples last. Pour into a 10 inch tube pan. Bake at 300° for 1 hour 
or until done. Use Cream Cheese Frosting or can be served plain. , 


Cream Cheese Frosting: 


1 (3 oz.) pkg. cream cheese Ya c. margarine 
12 tsp. vanilla extract 2c. confectioners sugar 


_ Mix cream cheese, soft margarine and vanilla until well blended. Add sugar; 


beat until smooth. 
Louise Bolton 


FIG PRESERVE CAKE 


2 c. flour 1 tsp. cinnamon 

1% c. sugar 1 tsp. salt 

1 tsp. soda Ya tsp. cloves 

1c. oil 1 tsp. nutmeg 

1c. buttermilk 3 eggs 

1 tsp. vanilla 1 c. chopped fig preserves 


Sift together flour, sugar, salt, soda, and spices. Add oil; beat well. Add eggs, 
milk, figs, nuts, vanilla, mixing well. Bake 1 hour in a tube pan at 325°. 


Sauce: 
2 c. sugar 1 tsp. vanilla 
VY c. buttermilk 1 tsp. corn syrup 
Ye stick margarine Y% tsp. soda 


Mix ingredients and boil 3 minutes. Pierce cake with meat fork all over. Pour 
sauce on cake while still warm. 
Nancy Meyer 


OATMEAL CAKE 


1 c. quick cooking oatmeal 2 eggs 

1% c. boiling water ' 1% c. flour 
1 c. brown sugar 2 tsp. salt 
1 c. white sugar 1 tsp. soda 
Ya c. oleo 


Soak oatmeal in boiling water for 20 minutes. Cream sugars, oleo and eggs; add 
to oat mixture. Add flour, salt and soda. Blend thoroughly and bake in a greased 9x13 
inch pan for 30 to 35 minutes at 350°. 


Frosting: 
Y2 c. brown sugar 1 tsp. vanilla 
Y4 c. cream Ya c. nutmeats 
3 Tbsp. oleo Ya c. coconut 


Cook brown sugar, cream and oleo for about 5 minutes, until sugar is dissolved. 
Add vanilla, nuts and coconut; spread over cake. If you wish, place under broiler for 2 to 


3 minutes. 
Mary Ellen Bader 
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FRIENDSHIP CAKE 


Keep fruit mixture in a covered container at room temperature. Stir every day; 
remove spoon after stirring. 


First day: Mix - 
1% c. “starter” 1 (16 oz.) can sliced peaches 
112 c. sugar (undrained) 

Tenth day: Add - 
1% c. sugar 


1 (16 oz.) can crushed pineapple 
(undrained) 


Twentieth day: Add - 


12 c. sugar 1 (10 oz.) jar maraschino cherries 
1 (16 oz.) can fruit cocktail (or 

substitute 1 (16 oz.) can 

apricots, crushed) 


Use fruit juices. 


Thirtieth day: Drain juice from fruit and set aside for a “starter.” Divide fruit into 3 
parts for 3 cakes. Fruit can be frozen for future use. Use starter within 5 days (see be- 
low). Share “starter” with friends, using 11 cups per gift. 


For each cake: 
1 pkg. yellow cake mix ¥g prepared fruit 
2/3 Cc. Oil, 1 c. nuts (optional) 
4eggs 1 c. coconut (optional) 


1 small box instant vanilla pudding 
Bake in a greased, floured Bundt cake pan at 350° for 50 minutes or until done. 
Basic recipe for “starter”: 


i 


¥4 c. drained, canned peaches 6 maraschino cherries, halved 
¥_ c. drained canned pineapple 12 c. sugar 
chunks 1 pkg. active dry yeast 


Combine in a glass jar and cover loosely. Stir several times the first day, then stir 
once a day. At the end of 2 weeks fruit will have fermented enough to drain and use as a 
sauce or as the fruit in a Friendship Cake. Retain 11 cups liquid as a “starter.’ Never let 
the starter go below 1 cup. Starter can be refrigerated, but never frozen. If you want to 
keep the recipe going, add 1 cup fruit and 1 cup sugar every 2 weeks, alternating the 
different fruits. Raisins can be used as a fruit choice. 
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LEMON PECAN CAKE 


1 Ib. butter 1 tsp. baking powder 

2c. sugar 1 Ib. white raisins 

6 eggs 212 to 3 c. chopped pecans 
4c. flour 1 oz. lemon extract 

Y tsp. salt 1 oz. vanilla extract 


Have butter at room temperature. Cream with sugar. Add beaten eggs. Sift flour, 
baking powder and salt. Add lemon and vanilla extracts. Add raisins and pecans. Mix 
well. Pour into 2 loaf pans. Bake at 250° for 2 hours. 


Jan Wooldridge 
BLACK FOREST CAKE 
1 box chocolate cake mix (not 1 pkg. chocolate pudding mix (not 
pudding!) instant) 
1 can cherry pie filling 1 ctn. Cool Whip 


Mix pudding according to directions and chill. Bake cake according to directions 
in 9x13 inch pan. Cool and remove from pan. Cut cake in halves lengthwise and place 
bottom half in 9x13 inch Pyrex dish. Spoon cherry pie filling over cake. Place top 12 of 
cake. Spoon chocolate pudding over cake. Frost with Cool Whip. Make at least 1 day 
ahead and let set. 


Mary Ann Tantillo 
EASY PINEAPPLE-NUT CAKE 
2 c. flour 1 c. chopped nuts 
2 c. sugar (can use 1 c. brown sugar 1 (20 oz.) can crushed pineapple 
and 1 c. white) (with juice) 
2 eggs, Slightly beaten 2 tsp. baking soda 


Mix all ingredients together with fork. Bake in greased 9x13 inch pan in 350° 
oven for 30 minutes. 


Frosting: 
8 oz. softened cream cheese 1% c. sifted powdered sugar 
1 stick margarine 1 tsp. vanilla 


Beat ingredients together until smooth. Frost warm cake and refrigerate. 
Ingrid Carlson 
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PINEAPPLE TORTE 


1 box yellow or white Jiffy cake mix 1 (20 oz.) can crushed pineapple 
8 oz. pkg. cream cheese Dream Whip, Cool Whip or whipped 
2c. milk cream 
1 pkg. Jell-O instant pudding 1 (9x13 inch) cake pan 
(vanilla) 


Prepare cake mix according to directions on box. Grease and flour bottom of 
cake pan. Pour cake batter into cake pan. It will be a thin layer. Bake at 350° for 20 
minutes. Slice cream cheese and put in mixer bowl at room temperature. Stir in small 
amount of milk to remove lumps. Add small package vanilla pudding and remainder of 
the 2 cups of milk. Mix (low speed) for 2 minutes. Spread over cake. Drain pineapple 
well and spread over cake. Spread Cool Whip, Dream Whip or whipped cream over 
pudding. Refrigerate at least 4 hours. 


Mae Klug 
MEXICAN FRUIT CAKE 
1 (20 oz.) can undrained crushed 2 c. sugar 
pineapple 2 eggs 
2 c. flour 1 c. chopped nuts 
2 tsp. soda 
Pour cake batter into oblong greased pan. Bake 45 minutes at 350°. 
Cream Cheese Frosting: 
2 c. powdered sugar 1 stick softened margarine 
1 (8 oz.) pkg. softened cream 
cheese 
Mix well and frost cake while hot. 
“Let not your heart be troubled, neither let it be afraid.” - John 14:27 
Lois Ash 
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DATE CAKE 


1c. chopped dates 1% c. boiling water 
1% tsp. baking soda 


Combine above and let cool. 
Cream: 


¥%_ c. shortening or % c. oil 
1c. sugar or 12 c. sugar and 12 c. 


dry milk 
Add 2 eggs; beat well. Add cooked date mixture. 
Stir and add: 
1% c. flour Ya tsp. salt 
¥a tsp. soda 


Beat until well blended. Spread in greased 9x12 inch pan. 
Sprinkle top with: 


2 c. chopped walnuts 2 to 1 c. chocolate chips 
2 tsp. sugar 


Bake at 350° for 35 minutes. 
Harriet Taylor 


MILLIONAIRE POUND CAKE 


3c. sugar 2 tsp. almond extract 
1 lb. oleo, softened 4c. sifted flour 
6 eggs ¥ac. milk 


Cream oleo and sugar. Add eggs, beating continuously. Add extract. Alternately 
add flour and milk while continuously beating. Pour into a greased and floured angel 
cake pan (2 piece) and bake in 300° oven for 2 hours. Serves 30 minimum. 


When cool, cover with Cool Whip and decorate with blueberries and strawber- 
ries for a patriotic cake. Serve plain, slice thin, toast, top with ice cream and sauce and 
whipped cream. Frost with chocolate icing and decorate with M&M’s. 

Glynn C. Shockley 
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LEMON POUND CAKE 


1 yellow cake mix Ya c. water 

1 small pkg. lemon jello (orange is 4 eggs (unbeaten) 
good, too) 

Y2 c. oil or 1 stick melted margarine, 
cooled 


Combine dry jello with cake mix in mixer bowl. Mix oil, water and eggs; add to 
cake mixture. Beat well. Pour into well greased and floured tube eis pan. Bake ina 
preheated oven at 300° for 1 hour. 


Delicious while warm. Will keep moist for several days. 


Alma Gallaher 
BUTTER SPONGE CAKE 
2 eggs 1 Tbsp. butter 
VY tsp. salt 1 tsp. baking powder 
1 c. sugar 1 tsp. vanilla, lemon or orange 
Y2 c. milk 1 c. sifted flour 


Beat eggs until light. Add salt, sugar, baking powder, and flavoring. Heat milk 
and butter; add to first mixture. Add flour. Pour quickly into greased 7x11 inch pan. 
Bake 25 to 30 minutes in 350° oven. Serve with fruit or ice cream. 


| know that my Redeemer liveth. - Job 19:25 
Gail H. Ross 


FRESH COCONUT CAKE 


1 box Duncan Hines butter cake mix 1 large or 2 small ctn. sour cream 
2 pkg. fresh frozen coconut 2c. sugar 


Cook cake and cool thoroughly. Slice into 4 layers. Mix sour cream, coconut and 
sugar. Spread between 4 layers, stacking the layers as you spread the mixture. Cover 
the top layer. Store in refrigerator 5 days (if you can) before cutting. 


“All this | have told you.so that you will not go astray.” - John 16:1 
Pam Sutherland 
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PEARL’S DRIBBLE CAKE 


Angel food cake, baked T/i6 tsp. salt 

2 egg whites 1 tsp. vanilla extract 

112 c. sugar 2 oz. semi-sweet chocolate 
¥3 c. cold water 2 Tbsp. oleo 


VY tsp. cream of tartar 


Turn cooled cake onto large cake plate. Put egg whites, sugar, water, cream of 
tartar, and salt in top of double boiler and beat until mixed. Cook over boiling water, 
beating steadily, until forms peaks (about 7 minutes). Remove from heat; add vanilla 
and beat until stiff enough to spread. While icing the cake, melt chocolate and oleo 
together. Stir chocolate mixture and spoon over frosted cake in a dribble manner, letting 
some run down sides of cake. 

Ann Yingling 


CHOCOLATE ECLAIR CAKE 


2 pkg. instant vanilla pudding 1 (9 oz.) container Cool Whip 
3c. milk 1 box graham crackers 


Prepare instant pudding with 3 cups milk. Fold in Cool Whip. Puta layer of whole 
graham crackers in 9x13 inch pan. Top with 12 of pudding mixture. Add another layer of 
crackers. Add the remainder of the pudding mixture. Top with a third layer of crackers. 


Topping: 
6 Tbsp. cocoa 3 Tbsp. milk 
2 Tbsp. shortening 112 c. powdered sugar 
2 Tbsp. white Karo 1 tsp. vanilla 


3 Tbsp. soft margarine 


Inmicrowave melt cocoa, shortening, Karo, margarine, and milk. Add powdered 
sugar and vanilla. Spread on top of crackers. 


Note: This must set 24 to 48 hours before serving. 


Betty Hagadone 
GLOSSY CHOCOLATE FROSTING 
2 or 3 sq. unsweetened chocolate (2 2c. sifted confectioners sugar 
or 3 02.) Y% tsp. salt 
3 Tbsp. shortening 1 tsp. vanilla 
5 Tbsp. milk 


Heat together chocolate, shortening and milk until melted. Blend in sugar, salt 
and vanilla. Stir until thick enough to spread. To thicken, stir over ice water. To thin, stir 
over hot water. 

Harriet B. Prins 
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EASY PENUCHE FROSTING 


2 c. butter or margarine (1 stick) Y4c. milk 
1 c. brown sugar, packed 1% c. sifted confectioners sugar 


Melt butter in saucepan. Stir in brown sugar. Boil and stir over low heat 2 min- 
utes. Stir in milk and bring to rolling boil, stirring constantly. Cool to lukewarm. Gradu- 
ally add sifted confectioners sugar. Beat until thick enough to spread. If icing becomes 
too stiff, add a little hot water. 

Harriet B. Prins 


HOT FUDGE SAUCE 


1 can sweetened condensed milk 1% c. light corn syrup 
20 oz. chocolate chips (I combine 2 sticks margarine 
milk and dark or semi-sweet 1 tsp. vanilla 
chips) 


Place all ingredients in double boiler. Stir to blend over simmering water, approx- 
imately 10 minutes. Continue to cook without stirring for 20 minutes. Cool. Yield: 6 
cups. 


And now abideth faith, hope, charity, these three; but the greatest of these is 
charity. - | Corinthians 13:13 


CHOCO-PEANUT SAUCE 


1 (6 oz.) pkg. semi-sweet chocolate 12 c. peanut butter 
pieces 3 c. coarsely chopped peanuts 
1c. milk 


Combine chocolate and milk in top of double boiler. Cook and stir until chocolate 
is melted. Stir in peanut butter. Mix well. Stir in peanuts. Serve warm over ice cream, 
angel food cake, etc. Makes 1% cups. 


As he thinketh in his heart, so is he. - Proverbs 23:7 
Esther A. Elam 


SCOTTISH SHORTBREAD 


8 oz. butter (no substitute) 3 OZ. Sugar 
2 oz. Cream of Wheat 10 oz. flour 


Weighthese ingredients on a dietary scale or postage scale. 


Cream butter, sugar and Cream of Wheat well. Add flour and mix well. Press into 
‘an 8x8 inch pan (I double the recipe and use a jelly roll pan). Prick thoroughly with a 
fork. Press down edges with the flat back of the fork Ripon Bake at 325° until golden 
brown, about an hour. 


Take out, sprinkle with sugar and put back in oven for 5 minutes. When done, cut 
into fingers or squares immediately. Cool. Enjoy! 
Joan Deifell 
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MILLIONAIRE SHORTBREAD 
Base: 


1c. butter 2 c. flour 
2 c. sugar 


Cream butter and sugar; fold in flour. Work until shortbread consistency. Press 
into a 13x9 inch pan. Bake at 325° for 15 minutes. Cool. 


Toffee centre: 
1 tin Eagle Brand milk 1c. sugar 
1c. butter 4 Tbsp. corn syrup 


Simmer all ingredients in a double boiler until toffee colored. Cool and spread on 
base. 


Topping: 
6 oz. milk chocolate 6 oz. semi-sweet chocolate 


Melt chocolate in a double boiler and spread over toffee. Cut in squares before 
chocolate gets too hard. Freezes beautifully. 


And Jesus concluded, “The Sabbath was made for the good of man; man was 

not made for the Sabbath. So the Son of Man is Lord even of the Sabbath.” - Mark 2:27- 
28 

Christine Winter, Winnipeg, Canada 


MOM’S SCOTTISH SHORTBREAD 


1 Ib. butter (only use butter) 1 c. sugar 
5 C. flour (plain - self-rising okay) 


Night before baking: Combine flour and sugar in large mixing bowl. Unwrap but- 
ter; set it on top of flour and sugar mixture. Cover with plastic wrap and leave out on 
counter overnight. . 


Next day: Cut softened butter into flour and sugar; mix well. This takes work to 
get smooth shortbread. Grease (butter) and lightly flour a 10 x 15 x /%@ inch baking pan. 
Spread and roll the shortbread into pan. Cook in preheated 350° oven until lightly 
browned. Start watching it from 20 minutes on. Remove from oven. Prick with fork all 
over. Cut into squares while hot, about 1 x 1 12 inches. 

Maggie Phillips (Dick's mom) 
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BROWNIES FROM SCRATCH 


1 stick butter and 1 stick margarine, 4 sq. melted chocolate 
melted 1c. flour 

2 c. sugar 2 tsp. vanilla 

4 eggs 1c. chopped nuts 


Combine melted butter-margarine and sugar; mix in eggs, chocolate, flour, va- 
nilla, and nuts. Bake 20 to 30 minutes at 350°, using 2 (8 inch) square pans or 1 long 
pan. Dust with powdered sugar. 


These brownies contain no liquid, but they are rich and moist and keep well for 
several days. 


Kitchen Prayer Hymn 


Lord of all pots and pans and things, since I’ve no time to be 
A saint by doing lovely things, or watching late with Thee, 

Or dreaming in the dawnlight, or storming Heaven's gates, 
Make me a saint by getting meals, and washing up the plates. 
Although | must have Martha’s hands, | have a Mary mind; 
And when | black the boots and shoes, Thy sandals, Lord, | find. 
| think of how they trod the earth, what time I scrub the floor; 
Accept this meditation, Lord, | haven’t time for more. 

Warm all the kitchen with Thy love, and light it with Thy peace; 
Forgive me all my worrying, and make all grumbling cease. 
Thou who didst love to give men food, in room, or by the sea, 
Accept this service that | do - | do it unto Thee. 


From ‘‘Quotable Poems,” Vol. 2. 
Mary Fisher 


CREME DE MENTHE BROWNIES 


1 c. sugar 2 tsp. salt 

V2 c. butter 16 oz. can chocolate syrup 
4 eggs 1 tsp. vanilla 

1 c. flour Y2 c. nuts 


Mix ingredients together; bake in greased 15% x 10 inch pan for 25 minutes in 
350° oven. Set aside and cool. 


Filling: 


2 c. confectioners sugar 4 Tbsp. creme de menthe 
Ya c. soft butter 


Mix together until light and creamy; spread on cooked brownies. Refrigerate. 
Frosting: 
1 c. chocolate chips 6 Tbsp. butter 


Melt and stir together; frost on top of filling. Keep refrigerated. 
Mary Ellen Bentz 
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OATMEAL DROP COOKIES 


Mix together thoroughly: 
Ya c. soft shortening 2eggs — 
1% c. sugar 6 Tbsp. molasses 


Sift together and stir in: 


1% c. sifted flour 1 tsp. salt 

1 tsp. soda 1 tsp. cinnamon 
Stir in: 

2 c. rolled oats 1 c. raisins 

Y2 c. nuts 


Drop rounded teaspoonfuls about 2 inches apart on lightly greased baking 
sheet. Bake until lightly browned. Temperature: 375°. Time: 8 to 10 minutes. Amount: 
About 5 dozen (212 inch) cookies. 


Train up a child in the way he should go, and when he is old he will not depart 
from it. - Proverbs 22:6 


Mary Ella Spencer 
PRIDE OF IOWA COOKIES 
1c. brown sugar 1 tsp. soda 
1 c. white sugar 1 tsp. baking powder 
1c. margarine 2 tsp. salt 
2 eggs 1 tsp. vanilla 
1 c. coconut 1c. nuts 
1c. plumped raisins-currants 1 (6 oz.) pkg. chocolate chips 
3 CG. quick rolled oats 2c. our 


Plump raisins-currants by boiling in water for 5 minutes. Drain and let cool. Beat 
eggs in mixing bowl; add sugar and softened shortening. Mix well. Sift and measure 
flour and add salt, soda and baking powder. Sift together and add to the first mixture. 
Blend well and then add all other ingredients and mix well (your hands may be the best 
mixer). Rollin balls or drop from spoon onto cookie sheet. Bake at 375° for 9 minutes or 
until nicely browned. 

Mary L. Wyckoff 
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OATMEAL CHOCOLATE CHIP COOKIES 


Mix together: 
2 sticks butter 1 c. brown sugar 
2 eggs 1 c. white sugar 
Mix and add: 
114 c. sifted flour 2 tsp. salt 
1 tsp. soda 
Mix in: 
3c. oatmeal Chocolate chips (or raisins) 
1 tsp. vanilla 1 c. chopped pecans (optional) 


Drop by spoonful onto cookie sheet. Bake in 325° oven for 11 to 14 minutes. 
Best to undercook. When done, lift off sheet immediately to cool. 


Heather Deifell 
BANANA OAT NUGGETS 
(Low cholesterol cookies) 
1% c. sifted flour 1 egg, well beaten or equivalent in 
1c. sugar Egg Beaters 
Y2 tsp. baking soda 1 c. mashed ripe bananas 
¥a4 tsp. salt 1%% c. rolled quick oats 
Y% tsp. nutmeg 4 c. oat bran 
¥4 tsp. cinnamon 2 c. semi-sweet chocolate morsels 


¥4 c. Fleischmann’s light margarine 


Sift first 6 ingredients together. Cut in margarine. Add remaining ingredients. 

Drop by teaspoon onto ungreased baking sheet. Press down slightly with fork dipped in 

sugar. Bake at 400° for 15 minutes or until lightly browned. Remove from pan immedi- 
ately. 

Ethel Stark 


OATMEAL COOKIES 
(Diabetic recipe) 


2/3 C. Oil 1 tsp. vanilla 

Ya c. brown sugar 1c. flour 

Ya c. Sugar 1 tsp. salt 

Ya c. dry powdered milk Ya tsp. baking soda 
1 egg 1c. raisins 

Yc. water 3c. rolled oats 


1. Preheat oven to 350°F. 

2. Beat oil, sugars, powdered milk, egg, water, and vanilla until creamy. 

3. Combine flour, salt and soda. Add to creamed mixture. Add raisins and rolled 
oats. Mix well. 

4. Drop by rounded teaspoonfuls onto ungreased cookie sheet. Makes 5 dozen 
cookies. 

5. Bake 12 to 15 minutes. | like to double recipe. Freezes well. 

Harriet W. Taylor 
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SCOTTISH OAT CAKES 


1 c. sugar 1% c. shortening 
2 c. rolled oats Y2 tsp. soda 

2 c. flour Ya c. boiling water 
1 tsp. baking powder 2 c. bran flakes 

1 tsp. salt 


Add soda to boiling water and let stand until cool. Mix together flour, baking pow- 
der, salt, bran flakes, rolled oats, and sugar. Cut in shortening; add water and soda. Roll 
out thin on a floured board. Bake in a hot oven (400°) until golden brown (15 minutes). 
Makes 8 dozen. 


I can do all things through Christ which strengtheneth me. - Philippians 4:13 
Mary Detwiler 


CHRISTMAS COOKIES 


1 (1 Ib.) box confectioners sugar 4c. flour 
2 eggs, well beaten 1 tsp. vanilla 
1 Ib. butter or margarine 


Mix all ingredients together. Chill in refrigerator for about 1/2 hour. Roll out and 
use cookie cutters or use cookie press. Put on cookie sheet. Bake at 350° for 8 to 10 
minutes. 


My favorite Bible verse: Psalm 23. 
Bernice M. Suchnick 


SNICKERDOODLES 


1 c. shortening (2 butter) 2%. c. flour 
1% c. Sugar 2 tsp. cream of tartar 
2 eggs 1 tsp. soda 
1 tsp. vanilla VY tsp. Salt 


Mix shortening, sugar, eggs, and vanilla. Mix dry ingredients and stir into first 
mixture. Roll into balls size of small walnuts. Roll in mixture of 2 tablespoons sugar and 
2 teaspoons cinnamon. Place 2 inches apart on greased cookie sheet. Bake until lightly 
browned, but still soft. These cookies puff up at first, then flatten. Bake at 375° for 8 to 
10 minutes. Makes 5 dozen cookies. 

Nancy Meyer (Bill’s grandmother's favorite) 
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BOILED COOKIES 


2 c. sugar 2 c. butter or margarine 
Y2 c. milk 3 Tbsp. cocoa 


Combine and bring to a boil; boil for 1 minute. Remove from heat. 
Beat in quickly: 


3 c. quick oatmeal 1 tsp. vanilla 
Y2 c. peanut butter Y2 c. coconut 


Drop by teaspoon on waxed paper and let set. 


Jesus Christ is the same yesterday, today and forever. - Hebrews 13:8 
Merrie Klecka 


SUGAR COOKIES 


1c. margarine or butter, softened 4c. plus 2 Tbsp. flour 
1 c. powdered sugar 1 tsp. soda 

1c. granulated sugar 1 tsp. cream of tartar 
2 eggs 1 tsp. vanilla 


14 c. cooking oil 


Mix butter, sugars, eggs, oil, and vanilla. Cream with electric mixer until creamy. 

Stir in flour, soda and cream of tartar. Mix well. Roll into a ball the size of a walnut. Rollin 

cinnamon sugar. Place on greased cookie sheet and flatten out. Cook at 350° until 
slightly browned. 

Harper Garrison, retired chef from Claypot Eattery, Krum, TX 


CRISP SUGAR COOKIES 


1 c. margarine 112 tsp. vanilla 

1c. oil 4c. flour 

1 c. confectioners sugar 1 tsp. soda 

1c. granulated sugar 1 tsp. salt 

2 eggs 1 tsp. cream of tartar 


Mix all ingredients together. Drop from teaspoon on cookie sheet. Dip glass in 
sugar and press on dough. Bake at 350° for 15 minutes. 
Mary Detwiler 
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DREAM BARS 


Ya c. butter 1 c. flour 
Ya c. light brown sugar 


Mix together and pat into a large pan, 9x12 inches. Bake 8 minutes at 375°. 


Cool. 
Topping: 
2 eggs 1c. light brown sugar 
1 tsp. vanilla 
Beat together. 
Add: 
2 Tbsp. flour 112 c. shredded coconut 
Y2 tsp. salt 1 c. chopped pecans 


1 tsp. baking powder 


Pour over baked crust and spread evenly. Bake 20 minutes at 375°. Cool and cut 
into 1 inch squares. Delicious! 


O give thanks unto the Lord; for he is good; for his mercy endureth forever. - | 
Chronicles 16:34 
Gail H. Ross 


LEMON SQUARES 


1c. flour Ya tsp. baking powder 
Ya c. butter or margarine Y tsp. salt 

¥% c. confectioners sugar 3 Tbsp. lemon juice 
2eggs Yq tsp. rind (if desired) 


1 c. granulated sugar 


Heat oven to 350°. Cream flour, butter and confectioners sugar. Press evenly in 
bottom of 9x9x2 inch pan. Bake 20 minutes. Beat remaining ingredients until light and 
fluffy, about 3 minutes. Pour over hot crust and bake 25 minutes longer or until no im- 
print remains when touched lightly in center. Cool and cut 2 inch squares. Makes 16. 


O give thanks unto the Lord; for he is good; for his mercy endureth forever. - 
Psalm 136:1 
Edna Reimold 
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LEMON BARS 


Crust: 
2 c. flour 2 sticks margarine 
2 c. sugar Dash of salt 


Cut margarine (may be melted) into crust dry ingredients. Pat in 9x13 inch pan. 
Bake 20 to 25 minutes at 350° F. until slightly (very slightly) brown at edge. Remove from 
oven and pour topping mixture, well mixed over crust. 


Topping: 
2 c. sugar 4eggs 
4 tsp. flour Dash of salt 


4 Tbsp. lemon juice 


Bake for 25 to 30 minutes at 350°F. until brown at edges. Center will remain soft 
and gooey. Cool. Sprinkle with powdered sugar and cut in squares, bars or circles de- 
pending on ability. 

John Kemp 


DATE PUDDING 


11% c. brown sugar 1 Tbsp. butter 

24, c. milk 1c. chopped dates 
2 c. nutmeats Ya tsp. vanilla 

1 tsp. baking powder 1% c. flour 

Pinch of salt 


Mix the above together; set aside. 
Filling: 


2 c. brown sugar 1 Tbsp. butter 
2 c. water 


Melt this in same pan (Dutch oven) you are going to bake pudding in. Pour in 
batter and bake from 45 minutes to 1 hour at 350°. 
Cheryl Wonderly 
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CHERRY PIZZA 


2 cans cherries or cherry pie filling 1 c. chopped pecans 
Ya tsp. almond extract Vanilla ice cream 
¥a box white cake mix 
112 sticks melted margarine or real 
butter 


Lightly grease or spray Pam on 9 inch glass or Corning Ware pie pan. Blend 
almond extract with cherries in pie pan. Sift cake mix evenly over cherries. Melt butter 
or margarine and pour over top of cake mix. Sprinkle pecans over top. Bake at 350° for 
30 to 40 minutes. Watch after 30 minutes. Spoon into bowls and top with vanilla ice 
cream. 


Note: Fresh cherries can be used. Thicken with cornstarch. 


My message and my preaching were not with wise and persuasive words, but 
with a demonstration of the Spirit’s power, so that your faith might not rest on men’s 
wisdom, but on God’s power. - | Corinthians 2:4-5 

Jim Metcalf 


FROZEN STRAWBERRY PIE 


1 (9 02.) frozen dairy topping 1 graham cracker crust 
1 (8 02.) strawberry yogurt 


Fold together the dairy topping and yogurt. Put in crust. Sprinkle with any left- 
over graham cracker crust mixture. Freeze. Partially thaw to cut and serve. Remainder 
can be returned to the freezer for another occasion. 


Kit Harra 
COCONUT CREAM PUDDING 
50 Ritz crackers, rolled fine 1% c. milk 
1 stick margarine, melted 4c. vanilla ice milk, softened 
2 (3% 02.) pkg. coconut instant Cool Whip 


pudding 


"Combine crackers and margarine. Save 1% for topping. Put remaining crumb 
mixture in a 9x13 inch pan. Prepare pudding mix with milk. Lightly fold in the ice milk. 
Pour on top of crumbs. Cover with Cool Whip and sprinkle on the remaining crumbs. 
Refrigerate. Serves 12. 


Note: You may use instant chocolate pudding. 
Evelyn Griffin 
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RIZOGALO - GREEK RICE PUDDING 


Yq c. raw rice Yq c. butter 

3 c. water 3 eggs 

1 qt. milk 1 tsp. cinnamon 
Ya c. sugar 


Cook rice in water to boiling point. Add milk, sugar and butter. Let come to a boil; 
lower to medium heat and cook 40 minutes. Stir occasionally. Remove from heat. Beat 
eggs well, until foamy. Add slowly to mixture. Beat 2 minutes. Pour into individual cus- 
tard cups. Sprinkle cinnamon. 


For the whole law is summed up in one commandment: “Love your neighbor as 
you love yourself.” - Galatians 5:14 
Merrie Klecka 


BAKED PINEAPPLE 


Ya c. oleo or butter 1 (No. 2) can crushed pineapple, 
1c. sugar drained 
4 eggs 5 slices white bread, cubed 


Cream sugar and butter. Add eggs and beat well. Add pineapple; fold in bread. 

Bake in greased 1 2 quart casserole, uncovered, at 350° for 45 to 60 minutes. Check to 
see if nice and brown. May be served hot or cold. 
Glynn C. Shockley 


FRESH PEAR BAKE 


6 medium firm pears Ya c. orange juice 
Y% c. sugar Juice of 1 lemon 
Y% c. honey 2 tsp. cinnamon 
2 c. water Dash of salt 


Preheat oven to 400°F. Peel pears 3 way down from stem. Place pears on their 
sides in a shallow casserole. In asmall bowl, combine remaining ingredients and pour 
over pears. Cover and bake 45 minutes or until pears are tender, turning and basting 
with juices after 25 minutes. 


“If anyone of you is without sin, let him be the first to throw a stone at her.” - John 
8:7 
Pam Sutherland 
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CHOCOLATE ALMOND DESSERT 


112 c. vanilla wafers 2 pt. heavy cream 
1 giant almond Hershey’s bar 1 tsp. vanilla 

30 large marshmallows Ye tsp. salt 

Ya c. milk 


Crush 112 cups vanilla wafers. Chop fine 1 giant Hershey’s almond bar. Melt 30 
large marshmallows in 12 cup milk over hot water. Cool. Whip 2 pint heavy cream. Add 
1 teaspoon vanilla and % teaspoon salt. Add chocolate to marshmallows. Fold in 
cream. Line bottom of 8x10 inch pan with crumbs. Add filling. Top with crumbs. 


“Come to me, all who labor and are heavy laden, and | will give you rest.” - Mat- 


thew 11:28 
Lydia Hill 


CHOCOLATE CHARLOTTE RUSSE 


4 sq. unsweetened chocolate 112 c. 10X sugar 
¥q4 c. Sugar 112 tsp. vanilla 
¥3 c. milk 2 pkg. ladyfingers 


6 eggs, separated 
1% c. unsalted butter or margarine 
(% Ib.) 


Melt chocolate in double boiler over hot water. Mix granulated sugar, milk and 
egg yolks and add to chocolate. Cook and stir until smooth and thick. Cool. Cream but- 
ter; add % cup 10X sugar and cream thoroughly. Add to chocolate mixture and beat 
well. 


Beat egg whites until stiff; gradually beating in the remaining % cup 10X sugar. 
Fold into chocolate mixture and add vanilla. Line 9 inch spring form pan, sides and 
bottom with ladytingers. Pour in chocoiate mixture. Chiii 24 hours. Decorate with 
crumbs, nuts or Cool Whip or whipped cream. 


Ruth Rutter 
PEANUT BUTTER-CHOCOLATE DESSERT 
2 “rows” Oreo cookies ¥_ c. crunchy peanut butter 
V2 stick butter Small ctn. whipped topping 


2 gal. chocolate ice cream 


Crush Oreo cookies. Melt butter and mix with cookies. Press into 9x13 inch pan 
to make crust. Allow chocolate ice cream to soften. Mix peanut butter with ice cream. 
Spoon into 9x13 inch pan and spread out. Top with whipped topping. Freeze. 

Hope Deifell 
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ELEGANT PRUNE WHIP 


1c. cooked chopped prunes 2 tsp. salt 
¥3 c. brown sugar, packed Y4 c. chopped wainuts 
3 whites from large eggs 1 Tbsp. lemon juice 


Combine prunes, sugar, egg whites, and salt. Beat with an electric mixer until 
stiff enough to hold peaks. Fold in the walnuts and lemon juice. Turn into 1 quart shell or 
baking dish. Set this in a pan filled with 1 inch of hot water. Bake at 325° for 40 minutes. 
Mixture will puff and form a thin crust. Cool and serve with ice cream or custard sauce. 
Serves 6. 

Carolyn Dehnel 


CUSTARD SAUCE 


2 Tbsp. sugar 114 c. milk 
1 tsp. cornstarch 3 egg yolks, beaten 
Ye tsp. salt 1 tsp. vanilla 


Combine dry ingredients in a sauce pan; stir in the milk and beat to boiling, stir- 
ring constantly. Gradually add the hot mixture to the egg yolks, return to low heat and 
cook 1 minute longer, stirring constantly. Do not allow to boil. Remove from heat and 
add vanilla. Serve with prune whip. Also good on fruit. Makes 1 to 11% cups. 


Fear nothing, for | am with you; be not afraid, for |am your God. | strengthen you, 
| help you, | support you with my victorious right hand. - Isaiah 41:10 


Carolyn Dehnel 
CHEESE CAKE 
2 c. flour 2 c. confectioners sugar 
2 sticks oleo or butter 1 large container Cool Whip 
16 oz. cream cheese 1 can blueberry or cherry pie filling 


To make crust, combine flour and oleo or butter. Press into 9x13 inch pan and 
bake 15 minutes at 375°. Cool. Blend cream cheese and confectioners sugar until 
smooth. Add Cool Whip. Mix well and pour into cooled crust. Top with either blueberry 
or cherry pie filling. 

Margaret Wearing 
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PISTACHIO CHEESE CAKE 
(Frozen) 


Base: 


1% c. flour Y2 to ¥%4 c. chopped nuts 
2 c. margarine 


Mix flour and margarine with fork until pea size. Pat into pan, 13x9 inches. Bake 
at 325° to 350° for 15 to 20 minutes. Cool. 


Center: 


2 (8 oz.) Philadelphia cream cheese 1 (8 0z.) Cool Whip 
2 c. icing sugar 


Beat cheese and add sugar; beat again. Fold in Cool Whip and spread over 
cooled base. 


Next layer: 
2 pkg. pistachio instant pudding 3c. cold milk 
Beat pudding and milk; pour over center. 
Topping: 
1 (8 02.) Cool Whip 1 c. chopped nuts (optional) 


Spread on Cool Whip and sprinkle with nuts. Freezes well. 


For God so loved the world that He gave His only begotten Son, that whosoever 
believeth in Him should not perish, but have everlasting life. - John 3:16-17 


Christine Winter 
CHEESE CAKE 
¥4c. graham cracker crumbs 3 eggs 
2 Tbsp. butter 2 tsp. vanilla 
1c. plus 5 Tbsp. sugar 2c. sour cream 


114 Ib. cream cheese 


Butter, cheese and eggs should be at room temperature. Mix crumbs, butter and 

2 tablespoons sugar and press on bottom of 9 inch springform pan. Cream cheese well. 

Slowly beat in 1 cup sugar. Add eggs one at a time. Add 1 teaspoon vanilla. Pour into 

pan. Bake at 350°F. for 20 minutes or until set. Remove from oven. Mix sour cream, 3 

tablespoons sugar and 1 teaspoon vanilla. Spread on top. Bake at 500°F. for 5 minutes. 
Cool, then refrigerate. 

Marguerite M. Blackwood 
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RED RASPBERRY DESSERT 


1 pkg. frozen raspberries 1 c. chopped walnuts 
1 (16 oz.) pkg. marshmallows 1c. heavy cream, whipped 


Use wet scissors to cut marshmallows into small pieces. Place all ingredients in 
alarge bowl and mix well. Put in tall glasses; chill for 4 to 6 hours and serve. Serves 6 to 
8. 

Janet Steigerwalt 
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TEMPERATURE TESTS 
FOR CANDY MAKING 


There are two different methods of determining when candy has been cooked to 
the proper consistency. One is by using a candy thermometer in order to record 
degrees, the other is by using the cold water test. The chart below will prove 
useful in helping to follow candy recipes: 


TYPE OF CANDY DEGREES COLD WATER 


Fondant, Fudge - Soft Ball 
Divinity, Caramels - Firm Ball 


Taffy - Hard Ball 
Butterscotch - Light Crack 
Peanut Brittle - Hard Crack 
Caramelized Sugar - Caramelized 


In using the cold water test, use a fresh cupful of cold water for each test. When 
testing, remove the candy from the fire and pour about 2 teaspoon of candy into 
the cold water. Pick the candy up in the fingers and roll into a ball if possible. 


In the SOFT BALL TEST the candy will roll into a soft ball which quickly loses its 
shape when removed from the water. 


In the FIRM BALL TEST the candy will roll into a firm but not hard ball. It will 
flatten out a few minutes after being removed from water. 


In the HARD BALL TEST the candy will roll into a hard ball which has lost almost 
all plasticity and will roll around on a plate on removal from the water. 


In the LIGHT CRACK TEST the candy will form brittle threads which will soften 
on removal from the water. 


In the HARD CRACK TEST the candy will form brittle threads in the water which 
will remain brittle after being removed from the water. 


In CARAMELIZING, the sugar first melts then becomes a golden brown. It will 
form a hard brittle ball in cold water. 


Copyright © 1982 by Cookbook Publishers, Inc. 


CANDY, JELLY, PRESERVES 


PECAN GOODIES 
Ya c. sour cream 112 c. sugar 
Boil 5 minutes, stirring constantly. Remove from heat. 
Add: 
1 Ib. pecan halves 1% tsp. vanilla 


Mix until coated. 
Marjie Wonderly (Steve’s mother) 


BRIDGE BRITTLE 
Y% c. butter 2/3 c. brown sugar 
Melt together over low heat in large skillet. 


2 Tbsp. light corn syrup 
1 tsp. salt (optional - | think pretzels 
provide enough) 


Add to sugar mix and stir. 


3c. cereal (corn, wheat, rice) or 2 c. pretzels 
Crispix 1c. mixed nuts 


Add to skillet and stir until well coated. Spread on waxed paper to cool. Break 
into bite-size pieces and store in tight container. 
Marjie Wonderly (Steve’s mother) 


CHOCOLATE FUDGE TURTLES 


412 c. sugar 1 (10 oz.) pkg. marshmallows or 1 
1 can evaporated milk pt. jar marshmallow creme 

1 stick oleo 1 Ib. shelled pecans 

2 (6 oz.) chocolate bits 3 tsp. vanilla 


Mix the sugar, milk and oleo in a heavy aluminum pan and boil briskly for 712 
minutes. Pour this hot mixture over the chocolate, marshmallows, pecans, and vanilla. 
Stir to creamy fudge consistency and drop in spoonfuls on waxed paper. Store in tins. 
Will remain creamy for several days. Makes 100 large pieces. 

Alma Gallaher 
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FUDGE 


Combine: 
¥4c. broken nuts 1 (12 oz.) pkg. chocolate bits 
3 pkg. German’s chocolate 8 oz. marshmallow fluff 
Combine: 
412 c. white sugar Pinch of salt 
1 (12 oz.) evaporated milk 2 Tbsp. butter 


Bring mixture to a boil. Boil about 6 minutes. Stir constantly. Add mixture to first 
mixture and beat with electric mixer until it starts to get dull. Pour into 9x13 inch but- 
tered pan and refrigerate. Yield: 5 pounds. 


Those who hope inthe Lord will renew their strength. They will soar on wings like 
eagles; they will run and not grow weary, they will walk and not be faint. - Isaiah 40:31 
Pam Sutherland 


PEANUT BUTTER FUDGE 


2 sticks oleo 4 heaping Tbsp. cocoa 
Y2 c. peanut butter 1 (1 Ib.) box 4X sugar 
2 Tbsp. vanilla 


Over low heat, melt oleo and peanut butter. Take off heat and add cocoa; mix 
well. Add vanilla, then add sugar; mix well. Pour into either a 7x11 inch pan or a 9x9 inch 
pan. Refrigerate. 

Glynn C. Shockley 


CHOCOLATE OATMEAL CANDY 


Part 1: 
2 c. sugar Y2 c. oleomargarine 
Ya c. milk 1 tsp. vanilla 

Part 2: 
2 c. oatmeal 1c. chopped pecans 
1 c. coconut 6 oz. chocolate chips 


Bring part 1 to a boil and pour over part 2. Mix thoroughly. Drop from teaspoon on 
sheet to harden. Refrigerate. 


Very quick and easy and good! 
Mary Ellen Bader 
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DELICIOUS CANDIED PEEL 


Peelings from 4 lemons, 4 oranges, 1c. water 
and 4 grapefruit as you collect Y% c. corn syrup 
them 2 c. sugar 


Wash and dice the peels of lemons, oranges and grapefruits as you collect them 
and put them in the freezer in freezersafe containers. After you have peelings from all of 
the fruits, you are ready to start. Slowly bring to a boil water, corn syrup and sugar for 30 
minutes over low heat. Add peels and cook for 55 minutes to 1 hour until all syrup has 
been absorbed. Lay out a large piece of wax paper and sprinkle liberally with sugar. 
Toss candied peels until covered. Let set 2 days. Refrigerate indefinitely. Delicious. 


Lorraine Colby 
CARAMEL FONDUE 
1c. butter 2 (15 oz.) cans sweetened 
4c. (2 lb.) brown sugar condensed milk 
2c. (1 pt.) light corn syrup 2 tsp. vanilla 


In saucepan, melt butter, then stir in milk, sugar and corn syrup, stirring con- 
stantly until reaches 230°. Add vanilla as fondue is cooling. 


Note: Recipe may be cut in half if smaller quantity is desired. 


To serve: Warm over low heat or in microwave. Dip tart (Jonathan, Winesap or 
Granny Smith) apple slices in the fondue. Anything tastes pretty good dipped in it, even 
a spoon. 

Florance B. Garrett 


KUMQUAT MARMALADE 


1 orange sugar 
12 kumquats 
Juice of 1 lemon or 4to5 

calamondin 


Grind fruit in food grinder. Add 3 cups water for each cup prepared fruit. Let 
stand overnight. Boil until peel is tender (about 2 hour). Measure. Add 1 cup sugar for 
each cup of fruit and juice. Boil fairly rapidly to the jellying point. Stir occasionally. Pour 
into hot jars. Seal at once. 


This can be frozen and jellied later. Use 1 cup mixture and 1 cup sugar propor- 
tions and boil rapidly in a large saucepan. Takes about 30 minutes to boil to the jellying 
Stage. Jellying point is 220°F. To test with a spoon, dip the spoon in the hot mixture. As it 
nears the jellying stage it will drip from the spoon edge in 2 drops. At the jellying stage, it 
will run together and drop off in one sheet. 

Ann Yingling (Pearl’s recipe) 
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Beverages, 
Microwave, 
Miscellaneous 


30. 


MICROWAVE HINTS 


Place an open box of hardened brown sugar in the microwave oven with 1 cup hot water. Micro- 
wave at high for 11/2 to 2 minutes for 2 pound or 2 to 3 minutes for 1 pound. 

Soften hard ice cream by microwaving at 30% power. One pint will take 15 to 30 seconds; one 
quart, 30 to 45 seconds; and one-half gallon 45 seconds to one minute. 

One stick of butter or margarine will soften in 1 minute when microwaved at 20% power. 
Soften one 8-ounce package of cream cheese by microwaving at 30% power for 2 to 21/2 min- 
utes. One 3-ounce package of cream cheese will soften in 11/2 to 2 minutes. 

Thaw frozen orange juice right in the container. Remove the top metal lid. Place the opened 
container in the microwave and heat on high power 30 seconds for 6 ounces and 45 seconds for 
12 ounces. 

Thaw whipped topping...a 4/2 ounce carton will thaw in 1 minute on the defrost setting. 
Whipped topping should be slightly firm in the center but it will blend well when stirred. Do not 
overthaw! 

Soften jello that has set up too hard—perhaps you were to chill it until slightly thickened and 
forgot it. Heat on a low power setting for a very short time. 

Dissolve gelatin in the microwave. Measure liquid ina measuring cup, add jello and heat. There 
will be less stirring to dissolve the gelatin. 

Heat hot packs in a microwave oven. A wet finger tip towel will take about 25 seconds. It de- 
pends on the temperature of the water used to wet the towel. 

To scald milk, cook 1 cup milk for 2-2 minutes, stirring once each minute. 

To make dry bread crumbs, cut 6 slices bread into 2-inch cubes. Microwave in 3-quart cas- 
serole 6-7 minutes, or until dry, stirring after 3 minutes. Crush in blender. 

Refresh stale potato chips, crackers or other snacks of such type by putting a plateful in the 
microwave oven for about 30-45 seconds. Let stand for 1 minute to crisp. Cereals can also be 
crisped. 

Melt almond bark for candy or dipping pretzels. One pound will take about 2 minutes, stirring 
twice. If it hardens while dipping candy, microwave for a few seconds longer. 

Nuts will be easier to shell if you place 2 cups of nuts in a 1-quart casserole with 1 cup of water. 
Cook for 4 to 5 minutes and the nut meats will slip out whole after cracking the shell. 

When thawing hamburger meat, the outside will many times begin cooking before the meat is 
completely thawed. Defrost for 3 minutes, then remove the outside portions that have de- 
frosted. Continue defrosting the hamburger, taking off the defrosted outside portions at short 
intervals. 

To drain the fat from hamburger while it is cooking in the microwave oven (one pound cooks in 5 
minutes on high), cook it in a plastic colander placed inside a casserole dish. 

Cubed meat and chopped vegetables will cook more evenly if cut uniformly. 

When baking large cakes, brownies, or moist bars, place a juice glass in the center of the bak- 
ing dish to prevent a soggy middle and ensure uniform baking throughout. 

Since cakes and quick breads rise higher in a microwave oven, fill pans just half full of batter. 
For stamp collectors: place a few drops of water on stamp to be removed from envelope. Heat 
in the microwave for 20 seconds and the stamp will come right off. 

Using a round dish instead of a square one eliminates overcooked corners in baking cakes. 
When preparing chicken in a dish, place meaty pieces around the edges and the bony pieces in 
the center of the dish. 

Shaping meatloaf into a ring eliminates undercooked center. A glass set in the center of a dish 
can serve as the mold. 

Treat fresh meat cuts for 15 to 20 seconds on high in the microwave oven. This cuts down on 
meat-spoiling types of bacteria. 

A crusty coating of chopped walnuts surrounding many microwave-cooked cakes and quick 
breads enhances the looks and eating quality. Sprinkle a layer of medium finely chopped 
walnuts evenly onto the bottom and sides of a ring pan or Bundt cake pan. Pour in batter and 
microwave as recipe directs. 

Do not salt foods on the surface as it causes dehydration (meats and vegetables) and toughens 
the food. Salt the meat after you remove it from the oven unless the recipe calls for using salt in 
the mixture. 

Heat left-over custard and use it as frosting for a cake. 

Melt marshmallow creme in the microwave oven. Half of a 7-ounce jar will melt in 35-40 sec- 
onds on high. Stir to blend. 

Toast coconut in the microwave. Watch closely as it browns quickly once it begins to brown. 
Spread 2 cup coconut in a pie plate and cook for 3-4 minutes, stirring every 30 seconds after 2 
minutes. 

Place a cake dish up on another dish or on a roasting rack if you have difficulty getting the 
bottom of the cake done. This also works for potatoes and other foods that don’t quite get done 
on the bottom. 
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BEVERAGES, MICROWAVE, MISCELLANEOUS 


SPICE TEA 
2 c. powdered orange breakfast 1 (6 02.) pkg. lemon jello 
drink 1 (6 02.) pkg. orange jello 
1c. instant tea 1 (6 02.) pkg. orange-pineapple jello 
1c. apple drink mix 2 tsp. cinnamon 
114 c. sugar 2 tsp. apple pie spice 


Combine all ingredients. Keep in a tight container. Use 2 to 3 heaping teaspoons 


of mix per cup of hot water. 
Nancy Meyer 


PUNCH SLUSH 


4 small bananas Juice of 2 lemons 
1c. water 


Blend in blender. 


5 c. water 3c. pineapple juice 
2 c. orange juice 3c. sugar 


Mix well and freeze for at least 36 hours. Thaw for 11/2 hours and add one 2 liter 
bottle of lemon-lime drink (diet okay). Serves 48 (4 ounce). 


Joan Deifell 
FRUIT DRINK MIX 
6 ripe bananas, minced 1 large can apricots, minced 
1 (12 02.) can frozen orange juice 1 (No. 2) can crushed pineapple 


concentrate plus 1 can water Juice of 3 lemons 


Combine all ingredients and freeze in cubes in ice trays. When serving, use tall 
glasses and putin 5 or 6 cubes, then fill to top with ginger ale, lemonade, or Sprite. May 
be made in punch bowl, using 3 quarts of ginger ale. 

Ethel Stark 
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HOT SPICED PUNCH 


For 8 cups: 
2% c. apple juice 3 sticks cinnamon, broken 
2 c. cranberry juice 1 Tbsp. whole cloves 
1% c. water 112 tsp. whole allspice 
Y2 c. brown sugar, packed Y tsp. salt 


Pour juices and water into 8 cup percolator. Place remaining ingredients in bas- 
ket. Perk for 10 minutes over heat or cycle of electric percolator. Serve hot. 


For 30 cups: 


2 qt. cranberry juice No water 
3 qt. apple juice 
Add to basket: 


1 c. brown sugar 1 Tbsp. plus 1 tsp. whole cloves” 
Y2 tsp. salt 2 tsp. whole allspice 
8 cinnamon sticks 


Perk. 
For 50 cups: 


3 qt. cranberry juice . No water 
4 qt. apple juice 
Add to basket: 
1 c. brown sugar 1 Tbsp. plus 1 tsp. whole cloves 


Ya tsp. salt 2 tsp. whole allspice 
8 cinnamon sticks 


Perk. 
This is nice to use at Christmas, as it fills the house with a wonderful smell. 


For the wages of sin is death; but the gift of God is eternal life through Jesus 
Christ our Lord. - Romans 6:23 
Mary Nell Garner 


FRUIT PUNCH 


1 can fruit punch 2 trays limeade ice cubes 
1 qt. 7-Up 1 qt. sherbet 


Prepare limeade and freeze into ice cubes. Chill punch and 7-Up. Mix punch and 
7-Up in punch bowl. Add ice cubes and sherbet. Flavor of sherbet and punch depends 
on the theme of the occasion. 


Variation: Limeade can be frozen into a quart size plastic container, adding a few 
pieces of colorful fruit, and this can be floated in punch bowl. Holds punch cold longer 
than ice cubes. 

Ann Yingling (Kay's recipe) 
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STRAWBERRY LEMONADE PUNCH 


1 large frozen lemonade 1 (10 02.) pkg. frozen strawberries 
1 can water 1 qt. ginger ale 


Mix and serve. 
Ann Yingling 
WEDDING RECEPTION PUNCH 
Ginger ale Apple cider or apple juice 


Chillin bottles. Combine in more or less equal parts over ice. Very refreshing and 
not too sweet. We made ice rings, using red spiced apples for color. 


Two are better than one, for if one falls, the other can help his companion up 
again. - Ecclesiastes 4:9-10 


Bobbie Hoopes 
BARBECUE CHICKEN 
(Microwave) 
1 fryer cut up or 1 chicken breast Salt and pepper (each piece) 


Mix equal parts: 
1c. catsup 1 c. Coca-Cola 


Pour over chicken. If you have to make more sauce be sure it is equal parts as 
should cover the chicken. Bake 1 hour in oven, 350°. Also can use this on ribs. 


| microwave 2 boned chicken breasts for 10 minutes on HIGH power. 


Lord, help me to remember that there is nothing that can happen this day that 
you and | together can’t handle. 


Bonnie Davis 
CHICKEN WITH MUSHROOMS AND CHEESE 
(Microwave) 

1 Tbsp. butter or margarine Ya tsp. paprika 
4 chicken breasts, halved, boned Ya c. shredded Mozzarella cheese 

and skinned 11% tsp. chicken flavored instant 
3 Tbsp. bread crumbs, seasoned bouillon 

are best 1% tsp. cornstarch 
1 Tbsp. parsley, minced Ya Ib. sliced mushrooms 


Melt butter in microwave on HIGH for.45 seconds in 12x8 inch dish. Combine 
bread crumbs, parsley and paprika. Dip chicken in butter, then coat with bread crumb 
mixture. In same dish, cook chicken, covered, on HIGH for 7 to 9 minutes, until tender, 
rotating dish once. Top each chicken breast with some cheese. Cover and set aside. 


In 2 quart measure, stir bouillon, cornstarch, and % cup water. Cook, covered, 

on HIGH for 1 to 1% minutes, until thickened. Add mushrooms; cook, covered, for 3 to 4 
minutes until mushrooms are tender, stirring once. Pour over chicken. Serves 4. 

JoAnne Spigarelli 
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MEDITERRANEAN CHICKEN 
(Microwave) 


Ya lb. fresh mushrooms, sliced 1 tsp. dried basil leaves 

3 green onions, sliced 1 tsp. dried oregano leaves 
2 Thsp. olive oil 1 tsp. salt 

2 medium cloves garlic, minced Y% tsp. pepper 

1 (8 oz.) can tomato sauce 3 lb. chicken, cut up 

1 (6 oz.) can tomato paste Grated Parmesan cheese 


¥4 c. dry white wine 


In medium bowl, combine mushrooms, green onions, oil, garlic, tomato sauce, 
and tomato paste. Add wine and spices. Stir to mix. Remove and discard skin from 
chicken. Place in 2 quart microwavesafe dish. Arrange chicken so meatier areas are 
toward outside of dish. 


Pour tomato mixture over chicken and cover lightly with waxed paper. Micro- 
wave on HIGH for 10 minutes. Turn each piece of chicken. Spoon sauce over. Recover 
with waxed paper and microwave on HIGH for 10 to 12 minutes. Sprinkle with cheese 
and let stand for 5 minutes. : 


Note: May be baked in conventional oven at 350° for 1 hour. 
Betty Hagadone 


CRUNCHY COATED POTATOES 
Power level: HIGH (100%) for 12 minutes (Microwave). 


3 Tbsp. margarine or butter 1 tsp. instant minced onions 
2 c. corn flake cereal, crumbled Y tsp. salt 

Y4 c. Parmesan cheese 6 to 8 small potatoes, peeled 
1 tsp. parsley flakes 


Place butter in 8x8x2 inch baking dish. Microwave on HIGH for 30 to 40 seconds 
until melted. Combine corn flake crumbs, Parmesan cheese, parsley flakes, minced 
onion, and salt in bowl. 


Coat potatoes with butter. Roll in crumb mixture; place in baking dish. Cover with 
paper towel. Microwave on HIGH for 10 to 12 minutes or until tender. Let stand 10 min- 
utes. Makes 5 or 6 servings. 

Inez Bickerstaff 


MICROWAVE FISH 


Any fish you like 3 tsp. margarine 
Lemon Parsley flakes 
Pepper Paprika 


Place fish in microwave cooking dish; sprinkle with lemon, pepper and add mar- 
garine. Microwave 5 minutes per filet or 8 minutes per whole fish, until flaky and it is not 
transparent. Garnish with parsley flakes and paprika. 

Marilyn D. Carlisle 
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WACKY CAKE 
(For microwave) 


Mix in a large bowl: 


11% c. all-purpose flour 1 tsp. baking soda 
1c. sugar V2 tsp. salt 
3 Tbsp. cocoa 


Mix in small bowl: 


% c. oil 1 c. cold water 
1 Tbsp. white vinegar 1 tsp. vanilla 


Add liquid ingredients to dry ingredients and mix thoroughly. Batter will be thin. 
This quantity will bake in the small round 71% inch or fluted tube pan put out by a com- 
mercial cake mix. If you oil the pan and sprinkle it with chopped nuts, the outside of the 
cake will look less glazed (though the cake can be returned to the micro for short drying 
periods after it has been removed from the pan). 


The cake bakes in about 8 minutes in my 550 watt oven. Cool the cake on a flat 
surface and invert it onto chopped nuts to minimize its sticking to the plate. It is good as 
is or with a drip frosting. 


I've adapted a small spice cake and a plain yellow cake to this method. If you 
don’t have a turntable, its best to give the cake a quarter turn twice during the baking. 
Mary Crawford 


WHITE OR BASIC CREAM SAUCE 


2 Tbsp. butter or margarine Few grains of pepper 
2 Tbsp. flour 1c. milk 
Y tsp. salt 


Blend the preceding ingredients in top of double boiler or saucepan. Stir until 
thick and smooth. Cook until no starchy taste remains, about3 minutes. For a thin white 
sauce, add more milk. 


Variation: Basic Cheese Sauce - Add to Basic White Sauce, 1 cup cheese (gra- 
ted or broken into small pieces). Stir until cheese is melted and sauce is smooth. Toll 
House Cookbook, Ruth Wakefield. 


Bear one another’s burdens, and so fulfill the law of Christ. - Galatians 6:2 
Gail H. Ross 


HELPFUL HINTS 


Ifyou get soup too salty, drop in a slice of raw Irish potato (it will absorb a lot of the 
salt, then discard potato). Baking powder will remove tea or coffee stains from china 
pots or cups. 

Evelyn Armstrong 
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FIREPROOFING YOUR CHRISTMAS TREE 


1 pt. Karo syrup ¥2 tsp. Borax 
2 oz. Clorax Ya tsp. epsom Salts 


Make a new cut with a saw an inch above the base. Fill a 2 gallon bucket % with 
boiling water. Add the above ingredients; stir. Stand tree in bucket in a cool place for 5 
days. 

Mary L. Wyckoff 


CHARBROILED BANANAS 


Bananas Lemon juice 
Heavy foil Butter 


Wrap each unpeeled banana in heavy foil. Place on grill. Cook 15 minutes, turn- 
ing once. To serve, split foil on one side. Open banana and sprinkle with small amount 
of lemon juice and butter. Serve in place of potatoes. 

Alma Gallaher 


KAY’S JELLO SHAPES 


3 small pkg. flavored gelatin 3 c. boiling water 
4 pkg. unflavored gelatin Ya c. cold water 


Dissolve unflavored gelatin in cold water and let stand for 1 minute. Add flavored 
gelatin. Add boiling water and mix. Pour into 9x13 inch pan. Refrigerate until firm. Cut 
with cookie cutters or into squares. 


Anice children’s treat, good for a teen-agers party, and nice for an elderly person 
on a special diet. Can be off refrigeration for hours without melting. 
Ann Yingling 
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SFEICY SWEET PICKLED BEETS «2.56 0s0600% 9 
STUFFED (MUSHROOMS face c cca teies ss 2 
VSG AB OIE acie ding. shsie okbieteesls seetierdie & rg 
VEGETABLE PIL ZINN weit ¢ aicpm 8 Sininisie f g¥iea0ld 8,5 2 


SOUPS, SALADS, VEGETABLES 


ALOUACSAUAD Fist sites oe cicadie weiter suis swars 17 
BAKED BEANS CASSEROLE .............. 38 
BORSCHT MOLDED SALAD ............... 15 
BROCCOLI'CASSEROLE. . iiiis0. oe vies 37 
BROCCOLI CHEESE CASSEROLE.......... 38 
BROCCOLI RICE CASSEROLE............. 37 
BROCCOLI SALAD s 65555 tg cedconieesgaanes 24 
BROCCOLI STUFF THAT CAROL 

MINES eve Sarat wt 6 oss Kk aes SaaS aa ws a 23 
BROCCOLDSUPREMB 3c sass tee ce essen 37 
BUFFET VEGETABLE BAKE ............... 31 
CAPTAIN'S CHOWDER) .. 6050s ceuscesiees 11 
GRLERYVIOCASSEROLE 6.6 ods oe a wsaie 31 
GHEIRESV SMUD a's 4 ne cee S65, bcalnots wo ole et ees 15 
CHERRY MOLDED SALAD ................ 17 
CHICKEN ORIENTAL SALAD............... 28 
CHRISTMAS CRANBERRY SALAD.......... 18 
COLE SLAW OR CUCUMBER 

DRESSING OL CG ia eradcitcctncaa aed dane 29 
COLEARDI GREEN ‘SOUP 5 4005 0658 os 558 oe 12 
CORN' CASSEROLE) 065 cccccdeee cheb ees 35 
CORN: CHOWDER foi 6% icaca ok ed's a teed o0 oe 11 
CORNIBUDUING hes eine chic esekes bv be be 35 
CORN OOURRLE ei sled coe ed cdaleapsetee aed 35 
CORNED: BEEF SALAD «.... 53 6c sc. coe tie es 26 
CRANBERRY AMOLD ¢ tide ccceaseeceny cece 18 
CRANBERRY SIAR. tice cans ete vege ees 18 
CRUNCHY CHICKEN SALAD............... 28 
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EASY HOMEMADE MAYONNAISE .......... 29 
EGGPLANT: CASSEROLE. ois iiee sass ties e's 32 
FABULOUS ROIAIOES iia tence pisces see 33 
PUM CU biter aletsceavietirs id baischce slastioreve seats 16 
PRUIEVELLO! SALAD i543 < ¢65 o.0ine 82 0 08's 19 
BRUIT: SALAD: DELIGHTS... e es cb eee sass ae 20 
GERMAN POTATO SALAD ..............05- 34 
HARDY VEGETABLE BEEF SOUP.......... 14 
HARVARD BEEVS iesiisieg ilaese aa ceeaaares 30 
ISLAND SALAD ries ssste ct aiedia es sis eae4 08 ak > 18 
JAN’S AMERICANIZED GREEK SALAD...... 25 
KAU TSSALAD i ecrciiey anv sicleearee ass ole eine 23 
RUMQUAT: SALAD 6/5" % syste bie ¥ecs «poet ie 16 
LIMES PEAIOAALAAL  9'5:4 aleiscaisie hears oresce estes 16 
MARINATED CARROTS 2000... cece eas eees 31 
OVERNIGHT SAUAD | obic cbenire cs ves sedans 21 
PALM DESERT POTATO DISH............ ..34 
PART VAPOTAIOB Sr tsisc dieins sev ascces6 an aia 34 
PEA AND PEANUT SALAD................ 24 
PHYLLO-SPINACH TRIANGLES ............ 32 
PINEAPPLE PECAN CHUNK SALAD........ 20 
PORPY: SEED DRESSING (so jie. nc cece sees 29 
POSERSQUASIIAL Ss ne vicss pies ss see ¢euee 36 
POTATO AND GREEN BEAN SALAD........ 24 
POTAIOISABADL aca nies acs dps dis are cece ace ates 25 
POTAIONSAUAD 6 345 bss odie cae s au nescscene 26 
PROTA SOU Re cas ie cs sph ck caine nema 13 
RHUBARB SALAD 3 35 iois:5:6 cso e.01c soso as Sate 17 
SALAD A’LA ORIENTAL 2... os. ce ccsovenes 20 
SALAD SUPMEMES 6 isia ss bisa tvchos ncaa 27 
SCALLOPED ONIONS «i 6.5)0's i ises ccceesuin ena’ 29 
SCANDINAVIAN SALAD ..............0008- 22 
SEAPOOD GUMBO oii50e pines sore sesh cores 12 
SHREDDED POTATOES AU GRATIN ........ 35 
STPAGIAE PP SNUAID «os cis. « aus dit diode sora se eartiels 27 
SPECIAL MACARONI SALAD .............. 27 
SHINAGH I SAUAD fo: aa.h 55.0 s (basin !e acl ns ais Sem 22 
SPINACH GAUAD 5 ose 5 iera;0i8 sctnee.s,). cares cae 22 
oT ed TAN 61 wt 1 © 18]; CaP eae eee ne ee no 13 
SPLH-PEA-SOUP-He et es 3 
SQUASH CASSEROLE 3 oie 0:56 :<4;0:0 liv ore) e ore eters 36 
STRAWBERRY SALAD. oi0.0'6' sc sissie 5 9 wieo'e 9 408s 19 
SUMMER SQUASH CASSEROLE........... 36 
SWEET POTATO CASSEROLE.............. 33 
SWEET POTAIO CHIPS eile ies asc atti ebesne 33 
SWEET: POTATO SOUPPLE oes ieee sce 32 
TACO SALAD iy catals: cities gare bain aiese Weteone-eu0 26 
TANGY SALAD 3 Geos pao a ania si eiara.e oe beth 23 
TOMATO AND ONION CASSEROLE......... 30 
TOSSED SALAD * sss i cccssiaees o caaneetess 20 
TWENTY-FOUR HOUR SALAD ............. 21 
UNDER: THE SEA-SACAD |... 6 o..s sins ssie'.crs 0 16 
VEGETABLE CASSEROLE WITH CORN 

AND: BEANS 200i s\os:0o bis sictisiionits tae 30 
VEGETABLE-ITALIAN SAUSAGE SOUP...... 14 
SEOLY: GARROI SS csisscgceise ie cess o's 8G acca 31 


ARMENIAN TURKEY STUFFING............ 66 
BAKED BEANS AND HAMBURGER.....:... 42 
BAKED CHICKENS i), fixe curteae Ss «  ¢ 6-4.0 ste pre 8 58 
BAR-B-QUE HAM SANDWICHES ........... 78 
BAR-B-QUBIRORKG 4 sid su cvioeas vai cate sees 73 
BARBECUE :‘SAUGE@3 65 oitsissves sees s ahaa 64 
BARBECUE SAUCE FOR MEATS........... 64 
BEANS: AND RICE reas) il ni swatviete oes oye 86 
BEEF STROGANOGFP 6. occas verses ceems 42 

143 


BONED CHICKEN BREAST 


BREAKFAST CASSEROLE ..0ccseess cesadses 
SRUNCH CASSEROLE wi soc scmecwessvsewce 


CHICKEN AND LIMA BEAN 


ol ton 7 (6) See eee er ee ee eee eee 
CHICKEN AND MUSHROOMS ............. 
CHICKEN BREASTS IN CHAMPAGNE 
CHICKEN BREASTS IN SOUR CREAM 
CHICKEN CACCIATORE .. ..s:civiewees eens sus 
CHICKEN CASSEROLE « oc: cwsmenseccannes 
CHICKEN CABSEROUES ci nistwininsmane x ine 8448 
CHIGKEN ELEGANTE « oc sc: «axcinnesaann ane 


COUNTRY ‘QUARK. i. ice bat uswwinn na eas 443 
COUNTAY SLEW 2.6 ie eres tapaawaes sa Hes 


EVERTOAY MEATLOAP. 0 6 cccnsennsws es eke 
Push CMEMM 2 645455440 Ramee ee sb SEe ES 
FISH CREAM FLORENTINE................ 
FISH FILLETS IN LEMON DRESSING 
FRANKFURTIER LOAF, 506 <0 cssiinasay ccs s vs 


ITALIAN CHICKEN TETRAZZINI ............ 
ITALIAN MEAT LOAP’. 4 i0 iow sicweveiew sess ews 


BC ee re a teen ee 
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MARINATED CHICKEN WINGS............. 57 
MISS GEORGIA'S CHICKEN 'N STRIP 

DUMPLING cscnowum swerewegaga thera xe es 56 
NOODLE AND CHEESE CASSEROLE....... 86 
ORIENTAL CHICKEN AND WALNUTS....... 54 
OVEN BARBECUED AIBS \scwswvessvescsas 41 
OVEN FRIED CHICKEN wsccsconcena eee savas 58 
PANAMANIAN CHICKEN...........000e sees 60 
Py Cees rtian ter cds wt anaiananpiniovaia aan. 2 ak 62 
PARTY PINEAPPLE-HAM LOAF ............ 79 
PEPPEM GtGAN Grntis amenwiadebinn ss 45 5534 41 
PICCADILO SALAMANCA. ...........00000. 49 
PIZZA GASSENOLE: wis cexeanawierrees 4 ous ws 44 
POPPY SEED CASSEROLE gies iicanewe uns ee 66 
PORK AND SAUERKRAUT .............05: 73 
PROT GOTAGH” SAPRU LIOR oi acastrcnstvstinieiomeionay i866 ohn 74 
PRESBYTERIAN BEGW sicininsnincsimiacmumna see o: 39 
QUICHE LORRAINE 24 .cs<nsuneiseus eae es 83 
QUICK HAMBURGER CASSEROLE......... 44 
PUGH ‘GHIGKEN ¢ oss ts cxeesetenswan as bees 58 
ROAST PORK CHOPS AND CORN......... 75 
SALMON AND SPINACH ........... eee eee 71 
SAUERKRAUT AND SAUSAGE............. 74 
SAVORY CHICKEN SCALLOP.............. 52 
SCOTTISH BREAKFAST SAUSAGE ......... 46 
BEAFOODL: CASSEROLE Baie e sa isininstsa nine minnie ones 72 
SEAFOOD CASSEROLE ws 06 if bstsaeoaes cian 72 
SHeLaAS MOL DISK «i caus tie meraiossaees 47 
Srornnos Cle cs ¢ 0x4 cr eeiacehetenaes 80 
SHISH KABOB MARINADE .............555 80 
SHRIMP AND CHEESE CASSEROLE ....... 68 
SHrMe MOUSSE... ss ss vse ss wraserwisrecinneaiecanie 68 
SHRIMP SCAMPI FOR FOUR.............. 67 
SOY CHICKEN-TURKEY « « o.5 + edsconiedace mine 57 
RENTER, EAI 6 ai 5 ano oe w im tiles Srauatinlncapecpaail 43 
STIR-FRIED CRAB WITH PEANUTS......... 69 
SWEET AND SOUR FISH ¢ i acscveseasewness 71 
SWEET AND SOUR MEAT BALLS - TIM 

SHON VUR KOW sss cee e250 Hemexenemes 50 
SWEET AND SOUR PORK - SUAN 

THEN GAD JOU so + osx 5 ee x 0's mrertcorncacteanerncs 76 
TUNA QUICHE. oss Keene eo Cewek awieeemennes 82 
TURKEY ALMOND SUPREME.............. 65 
TURKEY DELIGHT CASSEROLE ........... 64 
VEAL SUPRGWes is sive eR de Shs CORRS 39 
VEGETABLE PIZZA 6 occ ic ii che tiensruses 85 
WAKE-UP CASSEROLE... .ccsomnconnninemenmamars 83 
WILD: RICE CASSERGLE | «oc soc vise nuvsienas 51 
ZUCCHINI MOUSSAKA......... 00 cece eee 50 


BREADS, ROLLS, PASTRIES 


ANGEL BISCUITS ¢ 5s feds sve ee eoemawensan 95 
ANN'S COFFEE CAKE oi is svi es veasawnrenins 96 
APPLE Pie 669i 595 5k 854065 oho remeron set 99 
APPLE PIE IN BROWN BAG). oie ccisiniccacens 99 
BANANA. RUGS § 6 6. o'0 96 cee Sol elerarmmmnentninion 90 
BANANA SPLIT PIE. a icc ic 0000's esmsiaioenicds 100 
BANANAJSPLIT PIE w..00.00 3c nee emme vimtinan TOL 
BLUEBERRY SOUR CREAM PIE.......... 101 
GARAMEL ROLLS. ..0s005 ce tstasdsembiacion 95 
GHEESE ‘CAKE PIE. .s .iceaes ca csmesewaes 101 
CHEESE 'TOASE i.3 6552002 ines oenerewas 90 
CORN BREAD i ssi ccccciscccs ciccinsawnes 89 
DATE NUT BREAD .....iccccceevecreveans 94 
DAVE DEIFELLS WORLD FAMOUS 

BEGR BREAD, «osc eer cs ccd cc eowus rene 91 
DILLY BREAD, 6. cc ics cect ce vee wemenewemer 94 
DUTCH APPLE PIE... 2... cece ec enn eennns 100 
EARTH BREAD 2.42.25. 00cce ce veceewanmes 90 
EASY CREAM CHEESE PASTRY.......... 102 


FRESH PEACKV RIB issaiecs ees causa oes 103 
FROZEN PEANUT BUTTER PIE........... 103 
FROZEN ROLE COFFEE RING... 0.5: ei.05. 95 
FROZEN STRAWBERRY PIE.............. 104 
GERMAN CHOCOLATE PECAN PIE........ 104 
GLAZED STRAWBERRY PIE.............. 104 
HE MONE BREAD iarasisies 09.0% 6 4:050.0:68 vis veh 93 
LEMON'GUSTARD PIB «6c nies: 3'6 3 sores 3% 102 
MOMS; COFFEE: CAKE ss scsic sce se ces eevee 96 
NORTH CAROLINA BUTTERMILK PIE...... 103 
OAR BRAN?MUEFFING 0.565. eenc ees s ceces 98 
OAIMEAIS BRARAD sais esis cee bb's os oa 86% 89 
OLD-FASHIONED BUTTERMILK 

HAM COINCRD TSU TIee il ite’ s Cisis W0'f's,0 0 Beeb wd oN 94 
FECOANSIIUEEITIINGS cigs aslacodicievisiet seins eveniea 97 
FROCAN Sra eeeracatere tial pe 414. @ieie Sains o 2 9 9.9 wists 105 
PERFECT-GORN BREAD «0... e een cins 89 
PINEAPPLE CORN MUFFINS .............. 96 
RUMPIINIBREAD sib. caiessicns cesses eseaes 93 
QUICK BRAN MUFFINS................0-. 98 
RAISIN PECAN BRAN MUFFINS ........... 97 
RICIIREGAN RIBS Ginsscekesweees bee ew ces 105 
SHEEPHERDER'S: BREAD .........s..080085 92 
STRAWBERRY BANANA BREAD ........... 92 
STEUNVEEREY BEAL. 5 ciccscwceslncesvecse 91 
SU Si iS 2 | 5 104 
SWEDISH PANCAKES 22.0.6. c000cceeeees 95 
TRIPLE UBMONIEIE saieccan aa reverse eras 102 
BUCCHINUBRBAD yin esiedied a evs eR eRe ee: 91 


CAKES, COOKIES, DESSERTS 


APPLESAUCE (CAKE) ac csv ec vivian cecsaes 109 
APPLESAUCE CAKE, 5 icc c des cee ceases 110 
BAIED PINEAPPLE isis v5.9 45 6 ¢ gale oie wack 128 
BANANA OAT NUGGETS................. 122 
BLACK FOREST CAKE: csc cesseccceeads 113 
[2 )0) [H4D)4 01010) 4] => ae a ea 124 
BROWNIES FROM SCRATCH............. 120 
BUTTER SPONGE (CAKE ooo cece ee eee 116 
GHEESE-CAK B-1nieesreneer rrr 131 
GRRE SOAs oh sie sit s2 60 4 ois 6s senleve es opecee 130 
CHERIVARIZCAN feed Fhe sc cmaigvene te nes 127 
CHOCO-PEANUT SAUCE..............0.. 118 
CHOCOLATE ALMOND DESSERT ......... 129 
CROCOUATE CAKES iss ci sess esgic aecieen 107 
CHOCOLATE CHARLOTTE RUSSE ........ 129 
CHOCOLATE ECLAIR CAKE .............. 117 
CHRISTMAS: COOKIES, . ow. 2 ec cccccccccns 123 
COCONUT CREAM PUDDING............. 127 
CREME DE MENTHE BROWNIES ......... 120 
CRISP SUGAR COOKIES................. 124 
CUSTARD SAUCE (5 is cs baceecres esea eas 130 
DAT AGIIGEE TA SE Pee bah ehes $otdands 495 x aele 115 
DALI UDDING ei sir ie saneriales 44805 siys 126 
DIVINEJDBLIGHT. & ec ptdeccdass seen saes 108 
EIA SATIS oe ciens xcs eg ¥ ab wie'g a 4.8 99.0704 125 
EASY PENUCHE FROSTING.............. 118 
EASY PINEAPPLE-NUT CAKE............. 113 
ELEGANT: PRUNE WHIP: 6 0600005 ved saws 130 
FIG PRESERVE CAKE... .....eseeceesees 111 
FR Got COCONUT: CAKE. :: oss 0.000 ons 116 
PRR SPIIP RAS: BAIS 3 o'o4.0 cas s5.4 ae se eee eee 128 
PHIENDOIUIT CAKE ce cscessiecsvae cc dacnns 112 
FROZEN STRAWBERRY PIE.............. 127 
GLOSSY CHOCOLATE FROSTING......... 117 
HEAVENLY CHOCOLATE CAKE............ 107 
HOT FUDGE GAUGE ss csawieads va cele sarees 118 
LEMON BARS? liars cies 00 3 soa whe aoe ne 126 
LEMON PECAN GAKE .........c00c8ec08s 113 
LEMON POUND CAKE. .c.nc.e ssc evsee aa 116 
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MEXICAN FRUITCAKE 45 fo. ees ee en 114 
MILLIONAIRE POUND CAKE.............. 115 
MILLIONAIRE SHORTBREAD ............. 119 
MOM'S SCOTTISH SHORTBREAD......... 119 
MY MOTHER’S APPLE CAKE............. 110 
OATMEAL CAGE ting aricennt ir iaiws es «es 111 
OATMEAL CHOCOLATE CHIP COOKIES.... 122 
OATMEAL COOKIES S  aiciea cen eens se tne ee 122 
OATMEAL DROP COOKIES............... 121 
PEANUT BUTTER-CHOCOLATE 

DEGSERN cma raiaai stacey ie baila ea’ 129 
PEARUS DRIBBLE CAKE. cose iii tis vie es 117 
PINEAPPLE TORT Gs is sessile tc veered cee 114 
PISTACHIO CHEESE CAKE............... 131 
PRIDE’ OF IOWA COOKIES ....5.56..6550% 121 
RED RASPBERRY DESSERT ............. 132 
RIZOGALO - GREEK RICE PUDDING ...... 128 
SCOTTISH OATZ OAKES 01:65 vse esse avs obs 123 
SCOTTISH SHORTBREAD. 2.000806 scsi es 118 
SINFUL CHOCOLATE CAKE .............. 108 
SNIGKERDOODLES 35. iecee sine seuses eas 123 
SUGAMCOOMEG is suatigs ihaseaseetos 124 
BRAS SHEET CAKE), 5 cited pais eae s eek 109 


BRIDGEFBRIDD EE aris sects Sines ates ngs oes 133 
CARAMEL FONDUE ii ss sisieis sic ss esata ona 135 
CHOCOLATE FUDGE TURTLES........... 133 
CHOCOLATE OATMEAL CANDY........... 134 
DELICIOUS GANDIED PRB. 6s osisie aie acini 135 
PUI rien rate ered n sree a Mgurerssis G5 oy 134 
KUMQUAT MARMALADE ..............4.. 135 
PEANUT; BUTTER: FUDGE ss oo'¢ siosis esis een 134 
COA \GOOUNES Avis Sars gin) aisle a ‘die ce aoaiard dae 133 


BEVERAGES, MICROWAVE, 
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NM 
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BARBECUE: CHICKEN |< i5 ocius Sauieadetnes 139 
CHARBROILED BANANAS................ 142 

CHICKEN WITH MUSHROOMS AND 
CHIBESE i fisiiay tus aie wks eins ses eae) 139 
CRUNCHY COATED POTATOES ........... 140 

FIREPROOFING YOUR CHRISTMAS 
WPAEISAGS Kary cte eck Ga ms erdslestio anne wR 142 
FEET DPINIRS MIX 5 ois 5 26:50 9 5 'p\0-0 aigje wele Geld 137 
PRUE eM ION SEN ere cGa. a celeiaisa ob 008 Scarigs frond: Diag atene 138 
MEL ERULIPING Gsic'sd tea See sandes daniel’ 141 
HO SRIGED: PUNCH cia sao iis cinnesie ees 138 
KAY S VELLOCSMARES s6 + 33 es seanwe ovens 142 
MEDITERRANEAN CHICKEN.............. 140 
MICROWAVE FISH) 66.5 020% os 0 oases lea waters 140 
PWINGIY GULBSEL tigi tb g.6 sks wt awrk wg aie es RAGE 137 
A L619 Te RPS eA ee ee he 137 
STRAWBERRY LEMONADE PUNCH ....... 139 
WAOIW GRIN or 7shl ners St algae Sines mbna 141 
WEDDING RECEPTION PUNCH........... 139 
WHITE OR BASIC CREAM SAUCE........ 141 
145 
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KITCHEN HINTS 


If you’ve over-salted soup or vegetables, add cut raw potatoes and discard once they have 
cooked and absorbed the salt. 


A teaspoon each of cider vinegar and sugar added to salty soup or vegetables will also rem- 
edy the situation. 


If you’ve over-sweetened a dish, add salt. 
A teaspoon of cider vinegar will take care of too-sweet vegetable or main dishes. 


Pale gravy may be browned by adding a bit of instant coffee straight from the jar . . . no bitter 
taste, either. 


If you will brown the flour well before adding to the liquid when making gravy, you will avoid 
pale or lumpy gravy. 


A different way of browning flour is to put it in a custard cup placed beside meat in the oven. 
Once the meat is done, the flour will be nice and brown. 


Thin gravy can be thickened by adding a mixture of flour or cornstarch and water, which has 
been mixed to a smooth paste, added gradually, stirring constantly, while bringing to a boil. 


Lumpless gravy can be your triumph if you add a pinch of salt to the flour before mixing it with 
water. 


A small amount of baking soda added to gravy will eliminate excess grease. 
Drop a lettuce leaf into a pot of homemade soup to absorb excess grease from the top. 


If time allows, the best method of removing fat is refrigeration until the fat hardens. If you puta 
piece of waxed paper over the top of the soup, etc. it can be peeled right off, along with the 
hardened fat. 


Ice cubes will also eliminate the fat from soup and stew. Just drop a few into the pot and stir; 
the fat will cling to the cubes; discard the cubes before they melt. Or, wrap ice cubes in paper 
towel or cheesecloth and skim over the top. 


If fresh vegetables are wilted or blemished, pick off the brown edges, sprinkle with cool water, 
wrap in paper towel and refrigerate for an hour or so. 


Perk up soggy lettuce by adding lemon juice to a bowl of cold water and soak for an hour in the 
refrigerator. 


Lettuce and celery keep longer if you store them in paper bags instead of cellophane. 


To remove the core from a head of lettuce, hit the core end once against the counter sharply. 
The core will loosen and pull out easily. 


Cream will whip faster and better if you'll first chill the cream, bowl, and beaters well. 


Soupy whipped cream can be saved by adding an egg white, then chilling thoroughly. Re- 
beat for a fluffy surprise! 


A few drops of lemon juice added to whipping cream helps it whip faster and better. 


Cream whipped ahead of time will not separate if you add % teaspoon unflavored gelatin per 
cup of cream. 


A dampened and folded dish towel placed under the bowl in which you are whipping cream 
will keep the bowl from dancing all over the counter top. 


Brown sugar won’t harden if an apple slice is placed in the container. 


But if your brown sugar is already brick-hard, put your cheese-grater to work and grate the 
amount you need. 


KITCHEN HINTS 


A slice of soft bread placed in the package of hardened brown sugar will soften it again in a 
couple of hours. 


Potatoes will bake in a hurry if they are boiled in salted water for 10 minutes before popping 
into a very hot oven. 


A leftover baked potato can be rebaked if you dip it in water and bake in a 350° oven for about 
20 minutes. 


A thin slice cut from each end of the potato will speed up baking time as well. 
You’ll shed less tears if you’ll cut the root end off of the onion last. 


No more tears when peeling onions if you place them in the deep freeze for four or five min- 
utes first. 


Scalding tomatoes, peaches, or pears in boiling water before peeling makes it easier on you 
and the fruit — skins slip right off. 


Ripen green fruits by placing in a perforated plastic bag. The holes allow air movement, yet 
retain the odorless gas which fruits produce to promote ripening. 


To hasten the ripening of garden tomatoes or avocados, put them in a brown paper bag, close 
the bag and leave at room temperature for a few days. 


When pan frying always heat the pan before adding the butter or oil. 

A little salt sprinkled into the frying pan will prevent spattering. 

Meat loaf will not stick if you place a slice of bacon on the bottom of the pan. 

Vinegar brought to a boil in a new frying pan will prevent foods from sticking. 

Muffins will slide right out of tin pans if the hot pan is first placed on a wet towel. 

No sticking to the pan when you’re scalding milk if you’ll first rinse the pan in cold water. 


Add a cup of water to the bottom portion of the broiling pan before sliding into the oven, to 
absorb smoke and grease. 


A few teaspoons of sugar and cinnamon slowly burned on top of the stove will hide unpleas- 
ant cooking odors and make your family think you’ve been baking all day! 


A lump of butter or a few teaspoons of cooking oil added to water when boiling rice, noodles, 
or spaghetti will prevent boiling over. 


Rubbing the inside of the cooking vessel with vegetable oil will also prevent noodles, spa- 
ghetti, and similar starches from boiling over. 


A few drops of lemon juice added to simmering rice will keep the grains separate. 
Grating a stick of butter softens it quickly. 
Soften butter for spreading by inverting a small heated pan over the butter dish for a while. 


A dip of the spoon or cup into hot water before measuring shortening or butter will cause the 
fat to slip out easily without sticking to the spoon. 


Before measuring honey or other syrup, oil the cup with cooking oil and rinse in hot water. 


Catsup will flow out of the bottle evenly if you will first insert a drinking straw, push it to the 
bottom of the bottle, and remove. 


If you wet the dish on which the gelatin is to be unmolded, it can be moved around until cen- 
tered. 
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A dampened paper towel or terry cloth brushed downward on a cob of corn will remove every 
strand of corn silk. 


An easy way to remove the kernels of sweet corn from the cob is to use a shoe horn. It’s built 
just right for shearing off those kernels in a jiffy. 


To determine whether an egg is fresh, immerse it in a pan of cool, salted water. If it sinks, it is 
fresh; if it rises to the surface, throw it away. 


Fresh eggs’ shells are rough and chalky; old eggs are smooth and shiny. 


To determine whether an egg is hard-boiled, spin it. If it spins, it is hard-boiled; if it wobbles 
and will not spin it is raw. 


Egg whites won’t run while boiling or poaching if you’ll add a little vinegar to the water. 
Eggs will beat up fluffier if they are allowed to come to cool room temperature before beating. 


For baking, it’s best to use medium to large eggs; extra large eggs may cause cakes to fall 
when cooled. 


Egg shells can be easily removed from hard-boiled eggs if they are quickly rinsed in cold wa- 
ter first. 


For fluffier omelets, add a pinch of cornstarch before beating. 


For anever fail, never weep meringue, add a teaspoon of cornstarch to the sugar before beat- 
ing it into the egg whites. 


Once your meringue is baked, cut it cleanly, using a knife coated with butter. 


A meringue pie may be covered with waxed paper or plastic wrap with no fear of sticking, if 
you'll first grease the paper with oleo. 


No “curly” bacon for breakfast when you dip it into cold water before frying. 


Keep bacon slices from sticking together; roll the package into a tube shape and secure with 
rubber bands. 


A quick way to separate frozen bacon: heat a spatula over a burner, slide it under each slice to 
separate it from the others. 


Cheese won’t harden if you'll butter the exposed edges before storing. 
A cloth dampened with vinegar and wrapped around cheese will also prevent drying out. 
Thaw fish in milk. The milk draws out the frozen taste and provides a fresh-caught flavor. 


When browning any piece of meat, the job will be done more quickly and effectively if the meat 
is very dry and the fat is very hot. 


You'll get more juice from a lemon if you'll first warm it slightly in the oven. 


Popcorn will stay fresh and you will eliminate “old maids” if you store it in the freezer. 


Running ice cold water over the kernels before popping will also eliminate “old maids”. 


After flouring chicken, chill for one hour. The coating adheres better during frying. 


Empty salt cartons with spouts make dandy containers for bread crumbs. A funnel is used for 
getting the crumbs into the carton. 


A sack of lumpy sugar won’t be if you place it in the refrigerator for 24 hours. 


CLEANUPS 


Fill blender part way with hot water; add a drop of detergent; cover and turn it on for a few 
seconds. Rinse and drain dry. 


Loosen grime from can openers by brushing with an old toothbrush. To clean blades, run a 
paper towel through the cutting process. 


Don’t panic if you accidentally scorch the inside of your favorite saucepan. Just fill the pan 
halfway with water and add % cup baking soda. Boil awhile until the burned portions loosen 
and float to the top. 


A jar lid or a couple of marbles in the bottom half of a double-boiler will rattle when the water 
gets low and warn you to add more before the pan scorches or burns. 


To remove lime deposits from teakettles, fill with equal parts vinegar and water. Bring to a boil 
and allow to stand overnight. 


Before washing fine china and crystal, place a towel in the bottom of the sink to act as a cush- 
ion. 


To remove coffee or tea stains and cigarette burns from fine china, rub with a damp cloth 
dipped in baking soda. 


To quickly remove food that is stuck to a casserole dish, fill with boiling water and 2 table- 
spoons of baking soda or salt. 


To clear a sink or basin drain, pour 2 cup of baking soda followed by a cup of vinegar down 
the drain. . .let the mixture foam, then run hot water. 


When adrain is clogged with grease, pour a cup of salt and a cup of baking soda followed by a 
kettle of boiling water. : 


Silver will gleam after a rubbing with damp baking soda on a soft cloth. 
For a fast and simple clean-up of your hand grater, rub salad oil on the grater before using. 


A toothbrush works great to clean lemon rind, cheese, onion, etc. out of the grater before 
washing it. 


While baking fruit pies, does the juice runneth over? Shake salt into the spills. They’ll burn to 
acrisp and can be easily scraped up with a spatula. 


Grease splatters or other foods that have dried on the stove, burner rings, counter appli- 
ances, etc., may be removed by applying dry baking soda to the spots, then rubbing with a 
damp cloth. Rinse with clear water, dry and enjoy the like-new look. 


CALORIE COUNTER 


Almonds: 

roasted in oil, salted, 9-10 nuts ..............0.. 62 
Apple butter,1 thspiivcscie tn itt. cei. tanlns 33 
Apple juice, canned or bottled, icup ............. 117 
Apples: 

fresh, with skin, 1 average (2%2” diameter) ........ 61 

dried, cooked, sweetened, /2 cup .............. 157 

dried, cooked, unsweetened, 2 cup ............ 100 
Applesauce, canned, sweetened, Y2cup .......... 116 
Applesauce, canned, unsweetened, #2 cup ......... 50 
Apricot nectar, canned or bottled, 1 cup ........... 143 
Apricots: 

fresh, 3 average (12 perlb.) .......... 0. ce eee, 55 

canned, 4 halves with 2 tbsp. heavy syrup ....... 105 

canned, water pack, 1/2 cup with liquid ........... 38 
Asparagus: 

canned, drained, cut spears, Y cup ............. 25 

froZeEN; GiSpears? aise Satis PAM ote eiaiole atarats 23 
Avocados, 3%’ diameter .......... cece eee eee 185 
Bacon, fried, drained, 2 medium slices ............. 86 
Bacon, Canadian, fried, drained, 1 slice ............ 58 
Bagel, egg or water, 1 medium (3” diameter) ....... 165 
Bamboo shoots, raw, Cuts, #2 CUD... . 6. . eee eee 21 
Bananas, 1 average ic ecsdiang pec enueten deere te 118 
Bean sprouts, soy, raw, 72 CUD .. 1... eee eee ee eee 24 
Beans, baked, canned: 

with pork and tomato sauce, Y2cup ............ 156 


Beans, green or snap: 
fresh, boiled, drained, cuts or French style, /2 cup .. 16 


canned, with liquid, V2 CUP... 1... eee eee ee 22 
Beans, lima, immature seeds: 
boiled, drained, 72 CUD .... 6... eee eee ee 95 
canned, with liquid, 72 CUD... 1. eee ee 88 
Beans, pea, navy, or white, dry, cooked, Y2cup ..... 112 
Beans, red kidney, canned, with liquid, ¥ cup ...... 115 
Beef, choice grade cuts (without bone): 
brisket, lean only, braised, 40Z. ...........2005 253 
chuck, aim, lean only, pot-roasted, 40z. ......... 219 
club steak, lean only, broiled,40Z. ............. 277 
flank steak, lean only, pot-roasted,40z. ......... 222 
ground, lean (10% fat), broiled,40z. ........... 248 
porterhouse steak, lean only, broiled,40z........ 254 
rib, lean only, roasted, 40Z. ........ eee ee eee 273 
round steak, lean only, broiled, 40Z. ............ 214 
rump, lean only, roasted, 40Z..........e cee aes 236 
short plate, lean only, simmered, 40z. .......... 253 


sirloin steak, double-bone, lean only, broiled, 4.0z. . 245 
sirloin steak, round-bone, lean only, broiled, 40z. . 235 


T-bone steak, lean only, broiled, 40z. ........... 253 
Beef, corned: 

boiled, medium-fat,40Z. ....... cece eee eee 422 

canned: lean; 4022.34.04 55. eitchtiehoamewabaat 211 
Beef and vegetable stew, canned, 40z. ............ 90 
Beets: 

boiled, drained, sliced, ¥2 CUP ....... ec eee ee eee 33 
Blackberries: 

TOS WACUD SS 23 coe Pa aecment ats %,0sp0e ees 42 

canned, juice pack, % cup with liquid ............ 68 
Blueberries: 

HOSIRVSCUP TS tx Soe ace oy Sacrcrouv ens cosapiysto are sedononsaenene 45 

canned, water pack, 2 cup with liquid ........... 47 
Bologna, all meat, 4.0Z. 2... ccc cee eee 315 
Boysenberries: 

canned, water pack, 7/2 cup with liquid ........... 45 

frozen, unsweetened, 2 CUD... 1... eee eee eee 30 
Braunschweiger (smoked liverwurst),40z. ........ 362 
BrazinuisiG large nuts)’ » «ashe nbeeesades Sau 90 
Bread, commercial: 

Boston'brown; 1 slice: .i...5 oes Lletieceais 101 

cracked wheat, 1 slice, 20 perloaf............... 60 

Frénchs1islice serdar Ue HE dante 44 


Italians 1sSNC@n cad 5 acc oo ee ee 28 


pumpernickel}dislicOs...% os weet caae aearh eae 79 
raisin, 1 slice, 20 perloaf .......... 0. cece eee 60 
rye, light, 1 slice, 20 per loaf ..............0.00. 56 
white, firm-crumb type, 1 slice, 20 perloaf ........ 63 


whole wheat, firm-crumb type, 1 slice, 20 perloaf ..56 
Bread stuffing, mix, mixed with butter, water, 72 cup . 250 
Broccoli: 


raw; 1 large spear... . ol oeeds wi. ee 32 
boiled, drained, cut spears, Y2cup .............4. 20 
Brussels sprouts boiled, drained Y cup ............ 28 
Butter, 1 TOSps, 2. ek ee on eos wee oe oe 100 
Butter, whipped, 1 tbsp. ............0.. Jerse 67 
Cabbage: 
red, raw, chopped or shredded, ¥2 cup ........... 14 
white, raw, chopped or shredded, #2 cup ......... 11 
Cake, mix, prepared as directed on package: 
angelfood, without icing, 3/%2-0z. serving ........ 269 
coffee cake, 31/2-0Z. Serving .......... eee 322 
devil’s food, with chocolate icing, 3/2-0z. serving . . 369 
white, with chocolate icing, 3%2-0z. serving....... 351 
yellow, with chocolate icing, 3/2-0z. serving ...... 365 
Candies, 1-0z. serving: 
almonds, chocolate-covered .............00005 161 
butter mints, after dinner (Kraft) ................ 106 
butterscotchia..i: < aaiea it cia ei eesti es 112 
cherries, dark chocolate-covered (Welch’s) ...... 115 
chocolate; milk s.Gie se eee Pte eae se 147 
chocolate, semi-sweet ............. cece eens 144 
coconut, chocolate-covered ............0eea ee 124 
fudge, chocolate, withnutSs ..............0000. 121 
QUIN GFODS ios o.oo yore, eo othe 2, AUS Beuing hactabsuanetseeaaee 98 
jelly: beans Fea Slew |e oleate wie eas 104 
licorice (SwitZer) soe eve HAAG Se ee 101 
Life Savers, all flavors except mint ............. 1114 
Life. Savers; mint. ...hwsvha ey eens, en 108 
mints, chocolate-covered .............0.e ees 116 
marshmallows (Campfire) ........0.ce eee eens 100 
peanut-brittle— essere ee 1:19 
peanut cluster, chocolate-covered (Kraft) ........ 151 
raisins, chocolate-covered ...........c cece nee 120 
toffee, chocolate (Kraft) ..... 0... ce eee eee ee 111 
Cantaloupe, fresh, ”2 melon, 5” diameter .......... 58 
Carrots: 
FAW; 1 AVEFaAGe Heels. Oe SHES Weehed Mea 21 
boiled, drained, diced, Y2 cup ..............0055 23 
Catsup, tomato, bottled, 1 tbsp. ...............0.. 16 
Cauliflower: 
raw, flowerbuds, sliced, Y2 cup ..............055 12 
boiled, drained, flowerbuds, /2 cup .............. 14 
Celery, raw, 1 outer stalk (8” long) .............005. i 
Cereals: 
AlleDran al CUDE fois 5 oe 8.44 6 Ge eter 192 
bran, 100% (Nabisco), 1 cup .................. 150 
bran flakes, 40%, 1Cup ............ 2. eee ee eee 106 
bran flakes with raisins, 1 cup .............008. 144 
corn flakes; WOup) 43a he ay iS lee te Se 97 
corn flakes, sugar coated, 1 cup ............... 154 
Cream of Wheat, cooked, 1cup ............... 133 
farina, quick-cooking, cooked, 1cup............ 105 
oat flakes, (Post), 1 CUD ........ ee eee ee 165 
oatmeal or rolled oats, cooked, 1cup ........... 132 
FICE; PUNE CUP tic die stow a «8c sleneerevaiecnehitays oles 60 
wheat flakes, 1 CUD «1... . eee cece eee ee 106 
wheat, puffed; 1.cup s 23... ie cee eaiee eu oS 54 
wheat, puffed, presweetened,1cup ............ 132 
wheat, shredded, 1 biscuit (2%2” x2” x1%”) ...... 89 
Cheese: 
American, processed, 10Z. ........... 0.0 eee ee 105 
blue or Roquefort type, 10Z. .............0000- 104 
BRICKS IKOZ oi x tosis ores geiko le we 8% 9 ay aos aeanan den Oe aN 105 
cheddar, domestic, 10Z. .......... 0. cece eee 113 
cottage, creamed, small curd, Ycup ........... 112 


CALORIE COUNTER 


CREAM) 1 TOSDs 6.6 e 6 a oa vie tinsavrinorcrerammnmenate as #0 52 
cream, whipped, 1tbsp................. 0c 37 
GOUG A OZ a eos Sid oa ec tpegtnowerdsepevberaneics sa 0 4% i 108 
Monterey Jack, 10Z. 2.6... eee eee eee 103 
Mozzarella, part-skim, 10z...... Sencha talent ant C5 2 85 
MUGNSIOn ST. 025. s 2 2 s's's $4 aconrconemsatie $e 4445 100 
Neufchatel (Borden’s),10Z. ............. 00 eae 73 
Old English, processed, 10Z. ................. 105 
Parmesan, grated, 1 Tbsp. ................000. 23 
pimiento, American, processed, 10z. ........... 105 
Provolone, 10Z. ........ cece eee teen eens 99 
Pear NOt 1 O20 6 hae DE Waenew ee va kas 45 
Romano, 10Z. ....... cece eee eee eee eens 110 
ROGUOIONE 1 OZ: 6. snccesnemeawmemmsiuned 8 S46 4 O% be 105 
Swiss; domestic, 10Z. oi. cseseieese see eieees 104 
Cheese food, American, processed, 10z. .......... 92 
Cherries: 
sweet, fresh, whole, ¥2 CUP ........... 0c eee eee 4 
Cherries, maraschino, bottled, 1 0z. withliquid ...... 33 
Chestnuts, fresh, 10 average ..............0000- 141 
Chicken: 
broiled, meat only, 4.0Z. ...... 0. cece eee eee 154 
roasted, dark meat, 40z.,noskin .............. 204 
roasted, light meat, 40z.,noskin .............. 207 
Chili, with beans, canned Y2 cup ..............06. 170 
Chili, without beans, canned, /2cup.............. 255 
Coconut: 
dried, sweetened, shredded, /2 cup ............ 258 
Cod (meat only): 
broiled, with butter, fillets, 40Z. .............05. 192 
frozen, fish sticks, breaded, 5 sticks,40z. ....... 276 
Coffee, prepared, plain, 1 cup .................008. 2 
Coleslaw, commercial, with mayonnaise, ¥2 cup ..... 87 
Cookies, commercial: 
brownies, from mix, with nuts and water, 10z. ....114 
butter thins, 1 piece (2” diameter) ............... 23 
chocolate chip, 1 piece (2%4” diameter) .......... 50 
COCONUE DAL, 10Z.. w.nccccanncaneasccveeveues 140 
fig bar, 1 average piece ............. eee eee 50 
gingersnaps, 1 piece (2” diameter) .............. 29 
graham cracker, plain, 1 piece (5” x2%2”)......... 55 
ladyfinger, 1 PiO@CO sawciccccc is vaeewek sea ccevens 40 
macaroon, 1 piece (2%4” diameter) .............. 91 
oatmeal with raisins, 1 piece (25%” diameter) ...... 59 
peanut sandwich, 1 piece (1%4” diameter) ........ 58 
shortbread, 1 average piece ...............005, 37 
vanilla wafer, 1 piece (134” diameter) ............ 19 
Corn: 
boiled, drained on cob, 1 ear(5”x1%4”) .......... 70 
boiled, drained, kernels, Y2 cup ..............05. 69 
canned, cream style, 72 CUD .......... 0c 105 
Com chips (Pritos), 1 OZ. sosscacissuvasneecuncas 166 
Crackers: 
bacon-flavor,10Z. 1.1... . cc cee ee ee ees 127 
butter, round, 1 piece (1%” diameter) ............ 15 
cheese, round, 1 piece (15%” diameter) ........... 17 
Melba toast, white, regular, 1 piece .............. 15 
Rye-Krisp, 1 piece (17%” X32”) 1... cece eee 21 
SAaltiN@S). 1 PIOCO is se Sse eed Fae a wed aS eames 12 
wholewheat; 102) asaasacce ces 55255 oe bands 114 
Cranberry juice cocktail, canned or bottled, 1 cup ... 164 
Cranberry sauce, canned, strained, 7 cup ........ 202 
Cream: 
half and half, 72 CUP... .. cece eee 162 
SOU TIDSDS. sissies ia auns co brea Phe aS OOO 26 
whipping, light, /2 cup unwhipped.............. 358 
whipping, heavy, 2 cup, unwhipped ............ 419 
Cream substitute, non-dairy, dry, 1 tbsp............. 33 
Cucumber, with skin, 1 large (8%4” long) ............ 45 
Dates, domestic, 10 average ................00e 219 


Duck, domestic, roasted, meat only, 40z........... 352 


Eclair, custard filled, with chocolate icing, 1 average . 239 


Eggnog, 8% fat (Borden’s), Y2cup ............... 171 
Eggplant, boiled, drained, diced, ¥2 cup ............ 19 
Eggs, chicken: 

boiled or poached, 1 largeegg ................. 82 

fried, with 1 tsp. butter, 1 largeegg .............. 99 

scrambled, with 1 tsp. butter, 1 largeegg ........ 114 
Endive, raw, 10 smallleaves .................00008, 5 
Escarole, raw, 1 largeleaf ............ 0.00 e eee eens 4 
Fat, vegetable shortening, 1 tbsp................. 1114 
Figs: 

dried, 1 large fig(2” x1")... ... eee eee 57 
Fish cakes, fried, frozen, reheated,40z. .......... 306 
Flour: 

all-purpose, sifted, 1 cup .......... 0.0... e eee 419 

buckwheat, dark, sifted, 1 cup ................. 326 

cake or pastry, sifted, 1 cup ...............000. 349 

rye, dark, unsifted, 1 cup ................00005 419 

wheat, self-rising, sifted, 1 cup ................ 405 
Frankfurters, all-meat, 1 average (10 perlb.) ....... 133 
Fruit cocktail, canned, water pack, 2 cup with liquid . . 46 
Fruit, mixed, frozen, sweetened, 40z. ............ 125 


Gelatin dessert, flavored, prepared with water, /2 cup . 71 


Gooseberries, fresh, 7 CUD ......... ce cece ee eee 30 
Grape drink, canned, 1CUp «cs ¢ cssnisadsecna 6s 55 135 
Grape juice, canned or bottled, 1 cup ............. 167 
Grapes: 

fresh (Concord, Delaware, etc.),10.............. 18 

fresh (Thompson seedless, etc.), 10 ............. 34 
Grapefruit juice: 

canned, sweetened, 1Cup..............00000e 133 

canned, unsweetened, 1 cup...............06. 101 
Haddock, fried, breaded fillets, 40z............... 187 
Halibut, fillets, broiled with butter, 40z............. 194 
Halibut, frozen, steak, 40Z. ......... 2. cee eee 254 
Halibut, smoked, 40Z. 0... ... ccc cee eee ees 254 
Ham: 

boiled, packaged, 4 oz. (about 4 slices) .......... 266 

fresh, medium-fat, roasted, 40z................ 426 

picnic, cured, medium-fat, roasted,40z. ........ 368 

canned, cured, lean only, roasted, 40z. ......... 241 

canned, deviled,40Z. ........ ccc eee eee eee 398 
Herring: 

canned, plain, 4 0z. with liquid ................. 236 

pickled, Bismark-type, 40Z............2 0c eae ae 253 

smoked; Natd; 4-02... 23.256 ciewewesaiaeedae od 340 
Hickory nuts, shelled, 40Z. ...........0.00 cee eee 763 
Honey, strained or extracted, 1 tbsp. .............. 64 
Honeydew melon: 

HOS, 1 WEDGES 2) osc vi noirernewerenemae Wes xs 49 
Ice cream: 

hardened, rich, 16% fat, Y2 cup .............08. 165 

soft-serve (frozen custard), Y2cup............4. 167 
Ice cream bar, chocolate coated, 3-oz.bar ......... 162 
Ice cream cone, sugar 1cone .............0. eee 37 
Ice cream cone, waffle, 1 cone .............000 0 19 
Ice milk, hardened, 5.1% fat, Vacup .............. 100 
Ice milk, soft-serve, 5.1% fat, Yacup.............. 133 
Ice milk bar, chocolate coated, 3-oz. bar ........... 144 
Jams and preserves, all flavors, 1 tbsp. ............ 54 
Jellies, all flavors, 1 tbsp... 0.0.0... 0... eee eee 49 
Kale: 

HSN, IGAVEBONIY, 40. 6 ive crnicoreninesn seh Ges 80 

fresh, with stems, boiled, drained, cup ......... 16 
Knockwurst, 1 link (4” x 1%” diameter) ........... 189 
Kumqauats, fresh, 1 average ............ cece ee eee 12 


CALORIE COUNTER 


Lamb, retail cuts: 


chop, loin, lean only, broiled, 2.3 oz. with bone .... 122 

leg, lean and fat, roasted, boneless, 40z......... 317 

shoulder, lean only, roasted, boneless, 40z....... 233 
Leeks, raw, 3average ......... ce eee ee eee 52 
Lemon juice: 

freshelbSpiy aaah eS ere 4 
Lemonade, frozen, diluted, 1 cup ................ 107 
Lemons, fresh, 1 average (2% diameter) .......... 20 
Lentils, whole, cooked, 1 Cup ..............0000. 212 
Lettuce: 

iceberg, 1leaf(5" x42") 2... eee eee 3 

romaine, 3leaves (8 long) ........... eee eee eee 5 
Limes, fresh, 1 average (2” diameter) .............. 19 
Liverwurst, fresh, 40Z. ...... cee cece eee eee 348 
Lobster, cooked in shell, whole, 1 Ib. .............. 112 
Lobster, cooked or canned, meat only, cubed, /2 cup . 69 
Macadamia nuts, 6 average nuts ...............4. 104 
Macaroni, boiled, drained, Y2 cup ...............0. 96 


Macaroni and cheese, canned, ¥% cup 
Mackerel, fresh or frozen, broiled with butter,4.0z. ..268 


Mangos, whole, 1 average (1/2 perlb.)............ 152 
Margarine, salted or unsalted, 1 tbsp.............. 102 
Marmalade, citrus flavors, 1 tbsp. ................6. 51 
Milk, chocolate, canned, with skim milk, 1 cup ...... 190 
Milk, chocolate, canned, with whole milk, 1 cup ..... 213 
Milk, cow’s: 
whole; 3.5% fats: 1:Cup a: gad os deayd ehintinieas 159 
buttermilk, cultured, 1 Cup ......... 0.0 c eee eee 88 
SKIMPMGCUD ia ea ays bcs vo Se neecs hiatal vans MRE Payee 88 
skim, pattially,:1 Cup ... 5 dict 2. qestiilbeas Seem 145 
canned, condensed, sweetened, 1cup.......... 982 
canned, evaporated, unsweetened, 1cup ....... 345 
dry, whole, 1 tbsp. dry form .......... 0. eee ee eee 35 
dry, nonfat, instant, 1 envelope (3.2 0z.) ......... 327 
Milk, malted, beverage, 1 cup ...............008. 244 
Muffin, corn, mix, made with egg, milk, 1.4.0z. muffin 130 
Mushrooms, raw, sliced, chopped or diced, /z2 cup... 10 
Mushrooms, canned, with liquid, Yacup ............ 21 
Mustard greens, boiled, drained, Y2cup............ 16 
Nectarines, fresh, 1 average (21%2” diameter) ........ 88 
Noodles, chow-mein, canned, /2 cup ............. 110 
Noodles, egg, cooked, 72 CUM .... eee eee eee 100 
Oil, cooking or salad: 
corn, safflower, sesame or soy, 1 tbsp. .......... 120 
olive or peanut, 1 tbsp. .......... cee eee eee eee 119 
Olives, pickled, canned or bottled: 
green, 10 large (%4” diameter) ...............04. 45 
ripe, salt-cured, Greek style, 10 extralarge........ 89 
Onions, mature: 
raw, 1 average (2V%2” diameter) .............0005 40 
raw; Chopped; 1 tOSp. as.< cc sas 2 HPS ee 4 
Orange juice: 
fresh, California, Valencia, 1 cup ............... 117 
fresh, Florida, Valencia, 1 cup ................. 112 
canned, sweetened, 1cup..............0.00008 130 
canned, unsweetened, 1cup..............008. 120 
frozen, concentrate, unsweetened, diluted, 1 cup . 112 
Oranges, fresh, 1 average .......... cee eee 71 
Pancakes, prepared from mix as directed on package: 
plain and buttermilk, 4” diameter cake ........... 61 
buckwheat and other flours, 4” diameter cake ..... 54 
Papaya juice, canned, 1Cup ........... eee eee eee 120 
Papayas, fresh, whole, 1 papaya (8%2” x 5%”) ..... 119 
Peach nectar, canned, 1Cup ...........0.. ee aee 120 
Peaches: 
fresh; 1 AVElAGE: a. a ncntere tn ad's, & ones wal wns 38 


canned, in juice, 2 peach halves with 2 tbsp. juice .. 45 
GRIODs VE. CUP) sco cenaioyece senese oS hei mered a aerials 210 


Peanut butter, commercial, 1 tbsp. ................ 94 
Peanuts: 

roasted, inshell, 1O nuts ..............0.0.00 105 

roasted, chopped, 1tbsp. ............ 00.00 c ae 52 
Pear nectar, canned, 1 cup ........... 000 cece ee 130 
Pears: 

fresh, Bartlett, 1 pear(2/2” diameter) ........... 100 

canned, in heavy syrup, 1 pear halfand2tbsp. syrup 71 

dried; V2 CUP si. ceca teva tale ee be ons Reena 241 
Peas, green: 

boiled, drained, /2 CUP... ..... eee eee ees 57 
Peas, split, cooked, ¥2 CUD ........ cee ee eee eee 115 
Pecans: 

shelled, 10 large nuts ........... 00. cee eee eee 62 

CHOPPEG TtDSPs i.e... scecteisiese-e on,» Slee eae a ae 52 
Peppers, hot, chili: 

green, raw, seeded, 40Z......... cc eee eee eee 42 

green, chili sauce, canned, cup .............. 25 

red, chilisauce, canned, Y2cup ............005. 26 
Peppers, sweet, green: 

raw, fancy grade, 1 pepper (3” diameter) ......... 36 
Peppers, sweet, red: 

raw, fancy grade, 1 pepper (3” diameter) ......... 51 
Perch, ocean, Atlantic, frozen, breaded, 40z. ...... 382 
Perch, white, raw, meatonly,40z. ............05. 134 
Pickle relish: 

hamburger (Heinz), 1 tbsp. ............0. 0.0 aes 17 

SWOCEAIDSP) iias ir. cas ARS ERE Us he ae 21 
Pickles, cucumber: 

dill; Tlarge(4 ONG). cis is ets ie eR ERD 15 

sweet gherkins, 1 small (2%2” long) .............. 22 
Pies, frozen: 

apple, baked, 3%” arc (Ve of 8’ pie) ............ 173 

cherry, baked, 3%” arc (Ye of 8’ pie) ............ 211 

coconut custard, baked, 3%” arc (Ye of 8” pie)... . 187 
Pimientos, canned, drained, 1 average ............ 10 
Pineapple: 

fresh, sliced, 1 slice (8%2” diameter x 34”) ........ 44 

canned, heavy syrup, chunks or crushed, 1% cup ... 95 

canned, water pack, tidbits, /2 cup with liquid ..... 48 
Pineapple juice, canned, unsweetened, 1cup ...... 138 
Pistachio nuts, chopped, 1 tbsp. ...............45. 53 
Plums: 

damson, fresh, whole, 10 plums (1” diameter) ..... 66 

canned, purple, 3 plums and 2% tbsp. liquid ..... 110 
Popcorn: 

POPPEG; Plains: TW CUP cs aes Aaa eck wisinans sine aes 23 

popped, with oil and salt added, 1 cup ........... 41 
Pork: 

Boston butt, lean only, roasted, 40zZ............. 279 

chop, lean only, broiled, 40z. withbone ......... 308 

loin, lean only, roasted, 40Z. ............0 eee 288 
Potato chips, 10 chips (2” diameter) .............. 114 
Potato'StickS;/2 CUD sees Aasisc thoes lacs avaaiel ehas 95 
Potatoes, white: 

baked, inskin, 1long ..............0 cee cues 145 

boiled, in:skin; 1 TOUNT fin. ociaeeiscs eSedroeh i eo 104 

AOD YD; CUD as rsa, s)e scree, ee ore Pith apace SRO ate 228 

frozen, hash brown, cooked, Y2cup ............ 174 

mashed, with milk and butter, 72 cup ............. 99 
Potatoes, sweet: 

baked, in skin, 1 average ...............0000 0 161 

boiled, in skin, 1 average ............ 000 cea 172 

boiled, in skin, mashed, Y2cup .............05. 146 

candied, 1 piece (2%2" longx2”).............4. 176 
Pretzels, commercial varieties: 

rods; 1 pretzeli(72 long) iisi.!.. woe neeles ceuh See 55 

twisted, 3-ring, 10 pretzels ................005. 117 
Prune juice, canned or bottled, 1 cup ............. 197 
Prunes, dried, medium-size, 1 average ............ 16 
Pumpkin; canned, V2:Cup 9... c0...8ncsdaiaines dated 41 
Radishes, raw, whole, 10 medium ................. 8 
Raisins, seedless (%2 Cup) ........ 00. c ee eee ee eee 210 


CALORIE COUNTER 


Raspberries: 
DIACK; POSH, VesCUP) 6 ios oe ice w eie ese as oe ducweundeyavagiene 49 
FOG, TFESH,W2CUPD: ooecs. ois oe soe Se te Sd er eaedons 35 
canned, black, water pack, 40z. with liquid ....... 58 
canned, red, water pack, 2 cup with liquid........ 43 
frozen, red, sweetened, V2 cup ............000- 123 
Rhubarb, cooked, sweetened, #2 cup............. 191 
Rice, cooked (hot): 
brown, long grain, 72 CUP .... 6... eee eee eee 116 
white, long grain, 72 CUD ..... 6 eee eee eee 112 
white, parboiled, long grain, Ycup .............. 93 
Rolls and buns, commercial (ready to serve): 
frankfurther or hamburger, 1.40z. roll ........... 119 
hard, rectangular, %e-0z. roll ............. 0c eae 78 
raisin; 1-02; (Ol wesc pereceecaveues cv eemeleres 78 
Sweet, 1-02: '0ll asandseeaciave scene ov wmawarres 89 
whole wheat, 1-0Z. roll ... 0.0.0.0... e eee eee ee 73 
Salad dressings, commercial: 
blue cheese, 1tbSp. ........ 0. cece eee eee 76 
FPONCH, TADSDs, csscedions“s ise aoace epee’ aie Wea R sheneadtanwimmnes 66 
IRANIAN. 1 TOSD: i ssicsne reine taciade (6-08, 6i o 9-019 9.4.8 ¥ aeehonnanrantnrs 83 
mayonhgiee;'T (OSM, 20 s6.05s4% 554 580s becasue 101 
Ronueiort cheese, Tihs, siciicieeciacanmeads 76 
Filsgian, 11H80s. csscssc sacs cease c5 6 tp cemalelan 74 
Thousand Island, 1 tbsp. ................0 ee eee 80 
Salami: 
cooked, 1 slice (4” diameter) ................04. 68 
dry, 1 slice (B¥e" diameter) .........6 2c eneneen 45 
Salmon, SMOKE, 4022: ..0.ssic wig re ag. Bo ede sunkekenmtenone 200 
Sauces: 
barbecue, 1tbSp. ........ cece eee eee eee 17 
SOV TADSD), covsirsnsrniniiele @ Owes SSS CADSR eheadasle 12 
taker VDSPS:. coeenssde ee da0s 2. 2e6 de dS 74 
tomato, canned (Hunt’s), Ya cup ............005- 35 
Sauerkraut, canned, %2 cup withliquid ............. 21 
Sausages: 
polish, 2.7 oz. sausage (5%” long x 1” diameter) . . 231 
pork, cooked, 1 link (4” long x %” diameter)....... 62 
pork, cooked, 1 patty (3%”’ diameterx %”) ...... 129 
pork and beef, chopped, 40Z. ............00005 383 
Vienna, canned, 1 sausage (2” long) ............ 38 
Sherbet, orange, 72 CUD 1... eee eee eee 130 
Shrimp: 
fresh, breaded, fried, 4.0Z.............. eee nee 255 
canned, drained, 10 medium shrimp ............. 37 
Soft drinks: 
ci Yo! |): a Ee a re ee ee 96 
cream soda, 1 CUP ..... eee ee eee eee 105 
fruit flavored (citrus, cherry, grape, etc.), 1 cup ....113 
fOOt beer, 1.CUD ti. 00 oe eeble PSR Sako s Lee eee 100 


Seven-Up, 1 cup 
Soup, canned, condensed, diluted with equal part water: 


asparagus, creaniof, 1 CUP 22.25. ek cece cvcenwun 65 
beans with pork, 1 CUP .... 1... . eee eee eee eee 168 
beef broth, bouillonorconsomme,1cup ......... 31 
beef NOOMIC, 1 CUP: visa cia cece tans FH wo macnnes 67 
celery, cream of, 1 CUP ..... ee eee eee eee 86 
chicken consomme, 1Cup .............0000 eee 22 
chicken, creamof, 1 Cup .............. cece anes 94 
chicken gumbo, 1 CUP ....... ee eee eee eee 55 
chicken noodle, 1 cup ............ cece ee eee 62 
chicken vegetable, 1Cup ...............000000e 76 
chicken with rice, 1 CUD «1.6... eee eee ee 48 
clam chowder, Manhattan type, 1 cup ............ 81 
minestrone, VCUD simcwiisecwie ie cis een nadaes 105 
mushroom, cream of, 1 Cup .............000005 134 
ONIONS CUPS ransrsriuineds i iian eb % bard We ace On > deceonovains 65 
BSA EPUG THUD cscews ova Kaine s cue tide eae 145 
TOMAtO,. TCUD} wincerskecare lad tain do pie wre a ack ww eae adetanetene 88 
vegetable beef, 1 cup .......... cece eee eee eee 78 
vegetarian vegetable, 1 cup................000- 78 


Spaghetti: 
plain, boiled 8-10 minutes, drained, Y2cup........ 96 
canned, in tomato sauce with cheese, 2 cup ...... 95 


canned, with meatballs in tomato sauce, 2 cup ... 129 
Spinach: 


boiled, drained, leaves, Y2cup ..............44. 21 
Squash, summer: 
scallop variety, boiled, drained, sliced, Y2cup ..... 15 
yellow, boiled, drained, sliced, Y2cup ............ 14 
zucchini, boiled, drained, sliced, 7%.............. 11 
Squash, winter: 
acorn, baked, 1/2 squash (4” diameter) ........... 86 
acorn, boiled, mashed, /2cup.................. 42 
butternut, baked, mashed, 2 cup ............... 70 
butternut, boiled, mashed, Y2cup ............... 50 
Strawberries: 
fresh; WhOlO; V2 CUD ai-cccscnnarerneaein eu es Awe ae oe 28 
canned, water pack, 72 cup with liquid ........... 27 
Sugar, beet or cane: 
brown, 2 cup firm packed .................00. 411 
brown, 1 tbsp. firm packed ..................08. 52 
Qranulated, 72 CUP ... 2... ee ee eee eee eee 385 
granulated;1 tSp: <2 soos Gs Gags pease 15 
powdered, unsifted, Va cup ..............000e 231 
powdered, stirred, 1 tbsp. ................ 200 31 
Sunflower seed kernels, in hull, Y2 cup ............ 129 
Sunflower seed kernels, hulled, 72 cup............ 406 
Syrups: 
chocolate, thin-type, 1tbsp..................... 46 
corn, lightordark,1tbsp. .................000- 58 
Maple, TtOSp.. . <2 62s csesiasiesreneerasennce eee eee ee es 50 
molasses, blackstrap, 1 tbsp. .................. 43 
molasses, light, 1 tbsp. ............ ce eee eee 50 
molasses, medium, 1tbsp. ..............00e0e 46 
SO‘GHUM, 1tDSP; sc sacc cnc rawcmenes aura ae ner 53 
Tangerines, fresh, 1 average (2%”’ diameter) ........ 39 
Tomato juice, canned or bottle, 1 cup .............. 46 
Tomato juice cocktail, canned or bottled, 1 cup ...... 51 
Tomato paste, canned, #2 cup ............. eae 108 
Tomato puree, canned 2 CUP ....... eee ee eee 49 
Tomatoes, ripe: 
raw, whole, 1 average (about 2%/s” diameter) ...... 20 
canned, % cup withliquid ...................5. 26 
Toppings: dessert: 
butterscotch; WPS. oa asia) a accitnesrawertina ou 4 waa ee 52 
CArAaMeEl TtOSP., 2c dts nian cermcweees » O24 He 72 
chocolate fudge, 1 tbsp.............. 0. . eee eee 62 
pineapple, 1 tbsp. 1... .... ee eee ee eee 56 


Tuna, canned: 
in oil, solid pack or chunk style, drained, % cup ... 158 


in water, all styles, with liquid, 40z. ............. 144 
Turkey: 

dark meat, roasted, 40Z. ......... eee eee eee ee 230 

light meat, roasted, 40Z. ........... 0.000 e eee 200 

canned, boned, 72 CUD... 6... eee eee eee 207 
Turnip greens: 

fresh, boiled in small amount water, drained, /2 cup . 15 
Turnips, boiled, drained, cubed, % cup............. 18 
Vegetable juice cocktail, canned, 1 cup ............ 41 
Vegetables, mixed, frozen, boiled, drained, /2 cup ...58 


Waffles, baked from mix: 
made with egg and milk, 1 round (7” diameter) ... . 206 


Walnuts, 10 large nuts ........... 0. cece eee eee 322 
Watermelon, with rind, 1 wedge (4” x8”) .......... 111 
Wheat bran, commercially milled, 40z. ........... 242 
Wheat germ, toasted, 1 tbsp. ...............0008- 23 


Yogurt, plain: 
partially skim milk, 8-oz. container ............. 113 
whole milk, 8-oz. container ...............00 0 140 


This Cookbook is a perfect gift for Holidays, 
Weddings, Anniversaries & Birthdays. 


To order extra copies as gifts for your friends, 
please use Order Forms on reverse side 
of this page. 


CPM hae i a ile i, Me le 


Cookbook Publishers, Inc. has published millions of per- 
sonalized cookbooks for every kind of organization from every 
state in the union. We are pleased to have the privilege of publish- 
ing this fine cookbook. 


1251-89 


ORDER FORM 


Use the order forms below for obtaining 
additional copies of this cookbook. 


Fill in Order Forms Below — Cut Out and Mail 


You may order as many copies of our Cookbook as you wish for the regular price, plus $1.25 
postage and packing per book ordered. Mail to: 


Trinity Presbyterian Women’s Cookbook 
2001 Rainbow Drive 
Clearwater, FL 34625 


Please mail ______ copies of your Cookbook @ $6.00 each, plus $1.25 postage and 
packing per book ordered. 


Mail books to: 
Name 


Address 


City, State, Zip 


You may order as many copies of our Cookbook as you wish for the regular price, plus $1.25 
postage and packing per book ordered. Mail to: 


Trinity Presbyterian Women’s Cookbook 
2001 Rainbow Drive 
Clearwater, FL 34625 


Please mail. == copies of your Cookbook @ $6.00 each, plus $1.25 postage and 
packing per book ordered. 


Mail books to: 
Name 


Address 


City, State, Zip _ 


AX. COOKBOOK 
ECTS PUBLISHERS, INC.° 9101 Kansas City Road 


INCORPORATED « ality i Mai f di ” P.O. Box 1260 
Sly We cue nett ngrecten Olathe, Kansas 66061-1260 


Yes, Please rush the FREE — No Obligation details on how my 


group can use your easy fundraising plan. ee 
0.0 
Members 


Organization 

Name 

Address 

City State 


Hama Phanna Work Phone 


We Can Create a Cookbook 
For You Too! 


It’s Fun — It’s Easy — It’s Profitable 


All you have to do is furnish recipes and we provide FREE recipe forms to help 
you. Your book is completely personalized because your organization’s name and 
town are printed on the front cover. The name of every person who submits a 
recipe is printed right with their recipes. 


Your Books Are Self Financing 


You figure fie cost of your books from our Price Chart. Costs are based on the 
number of recipes you want printed and the number of books you want to order. 


NO DOWN PAYMENT 
NO INTEREST OR HANDLING CHARGES 


One-half of balance 37 days after books are shipped—remaining balance, 67 days 
after books are shipped. Thirty-day extension on written request if needed (mak- 
ing a total of 97 days). 


For Your FREE Step-by-Step Instruction Kit simply 
RETURN the POSTAGE PAID CARD NOW 
or CALL TOLL FREE! 
1-800-227-7282 


(Tear along perforation, fill in reverse side and mail) 


NO POSTAGE 
NECESSARY 


IF MAILED 
IN THE 
UNITED STATES 


BUSINESS REPLY MAIL 


FIRST CLASS PERMIT NO. 324 OLATHE, KS. 


POSTAGE WILL BE PAID BY ADDRESSEE 


Cookbook Publishers, Inc. 
2101 Kansas City Road 

P. O. Box 1260 

Olathe, Kansas 66061-1260 
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